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Quality Protein Popcorn (QPP) BC2F5 inbred lines were produced through an
interpopulation breeding system between Quality Protein Maize dent (QPM) and elite
popcorn germplasm. In 2019, five QPP F1 hybrids were selected for further evaluation
due to superior agronomics, endosperm protein quality, and popping quality traits.
Though these BC2F5 QPP hybrids were phenotypically similar to their popcorn parents,
the QPP cultivars conveyed slightly inferior popping characteristics when compared
to the original popcorn germplasm. The objective of this study was twofold. First,
BC2F5 inbred lines were crossed to their popcorn parents and BC3F4 inbred lines
were produced for hybridization to test the agronomic, protein, and popping trait
effects from an additional QPP by popcorn backcross. Second, BC2- and BC3-
hybrids were simultaneously evaluated alongside ConAgra Brands R© elite cultivars and
ranked for potential commercialization in the spring of 2020. These 10 QPP hybrids
were grown alongside five ConAgra Brands R© elite popcorn cultivars in three locations
and agronomic, protein quality, and popping quality traits were evaluated. Significant
improvements in popcorn quality traits were observed in the QPP BC3 cultivars
compared to their BC2 counterparts, and yield averages were significantly lower in BC3-
derived QPP hybrids compared to the BC2 population. Protein quality traits were not
significantly different between QPP backcrossing populations and significantly superior
to ConAgra elite popcorn varieties. Utilizing a previously published ranking system, six
QPP hybrids, three from the BC2F5 population and three from the BC3F4 population,
were evaluated as candidates for final selection. The successful evaluation and ranking
system methodology employed is transferable to other hybrid production and testing
programs. Incorporating this analysis with concurrent sensory studies, two QPP hybrids
were chosen as premier cultivars for potential commercialization.
Keywords: hybrid-analysis, index-selection, maize-breeding, popcorn, opaque-2
INTRODUCTION
Popcorn [Zea mays L. ssp. everta (Sturt.) Zhuk] is a type of flint corn characterized by its ability to
expand and form light flakes under high heat. Popcorn has been enjoyed as a direct-to-consumer
product in the United States for more than a century, and in 2013, the popcorn industry revitalized
from a two-decade retailing plateau owing to growing consumer demand for a healthier, innovative
Frontiers in Plant Science | www.frontiersin.org 1 March 2021 | Volume 12 | Article 658456
fpls-12-658456 March 18, 2021 Time: 12:14 # 2
Parsons et al. Final Selection of Popcorn Hybrids
snack food option and increased diversity in the popcorn market
(Smith et al., 2004; Topping, 2011; Mordor Intelligence, 2018).
Intra-subspecies crosses between dent maize and popcorn, one
avenue for increasing diversity in the popcorn germplasm pool,
have shown to enhance popcorn’s agronomic fitness and flavor
profile at the cost of deficient popcorn quality traits such as
popability and expansion volume (Robbins and Ashman, 1984;
Sprague and Dudley, 1988; Dofing et al., 1991; Ziegler and
Ashman, 1994). To negate these undesired side effects, a study
in 2018 described an inter-subspecies breeding program crossing
highly vitreous dent Quality Protein Maize dent (QPM) varieties
with proprietary popcorn lines to produce highly vitreous,
high lysine Quality Protein Popcorn (QPP) BC2F5 inbred lines
(Ren et al., 2018). Concurrent to rapidly restoring popcorn
traits, these unique popcorn inbred lines carried the opaque-
2 homozygous recessive mutation and conferred a 1.5-2 fold
increase in kernel endosperm lysine levels compared to the
original popcorn parents (Ren et al., 2018). This proof-of-
concept study supported the positive correlation between kernel
endosperm vitreousness, the hard and translucent endosperm
phenotype, and popcorn quality traits, a previously published but
majorly unexplored concept (Hoseney et al., 1983; Matz, 1984; da
Silva et al., 1993; Smith et al., 2004; Babu et al., 2006). Methods
involved in this study included a phenotypic assessment of
vitreousness, genotypic marker-assisted-selection for the opaque-
2 allele, and proteomic evaluation through endosperm protein
extraction and SDS-PAGE (Ren et al., 2018). Though modifier
genes conferring vitreousness in opaque-2 carrying lines still
remain largely unknown, a 2016 study confirmed that the over-
expression of the 27-kd γ-zein maize endosperm storage protein,
a known requirement for restoring vitreousness in opaque-2
carrying lines, was due to a genetic duplication of the 27-
kd γ-gene (Liu et al., 2016). Since the rest of the endosperm
modifier genes are unspecified (though genetic locations have
been postulated), phenotypic evaluation of vitreousness and zein
profiling still serve as the best means for selecting vitreousness,
and consequently popping traits, in an opaque-2 background
(Holding et al., 2008; Wu et al., 2010; Holding, 2014; Parsons
et al., 2020).
To further develop this proof-of-concept intraspecies
breeding program, 12 BC2F5 QPP inbreds were hybridized
in the summer of 2018 to produce 132 QPP F1 lines.
After initial observation, 44 QPP hybrids were selected
for further pre-screening analysis of agronomic, protein,
and popcorn quality traits. In the summer of 2019, these
44 hybrids were grown in multiple locations and 14
traits were evaluated for selection of five superior BC2F5
QPP hybrids (Parsons et al., 2020). Quantitative positive
correlations between popcorn expansion volume, popability,
and endosperm vitreousness were measured, and the results
further emphasized the preliminary requirement for highly
vitreous dent parents in a successful popcorn by dent
maize subspecies crosses (Parsons et al., 2020). The five
selected QPP BC2F5-derived hybrids had relatively superior
agronomics, elevated lysine levels in the kernels, and the most
optimal popcorn quality traits compared to the rest of the
assessed hybrids.
Though the QPP hybrids were phenotypically indistinct from
the original popcorn lines and demonstrated comparatively
superior agronomics and adequate popping characteristics,
previous studies have suggested that multiple rounds of
backcrossing aid in restoring popping expansion volume (Babu
et al., 2006). The five elite BC2F5 QPP hybrids chosen in 2019
had insignificant differences in popability (number of unpopped
kernels/number of kernels tested), but slightly lower popping
expansion volume compared to original popcorn germplasm
(Parsons et al., 2020). To test the potential improvement of QPP
popcorn quality traits, specifically popping expansion volume, by
backcrossing, BC2F5 QPP inbreds were again backcrossed to elite
popcorn parental lines, and opaque-2 carrying, phenotypically
vitreous BC3F4 QPP lines were produced in the fall of 2019. These
BC3F4 inbreds were selectively crossed to produce the five pre-
selected QPP hybrids from the 2019 analysis of BC2F5 crosses.
In the summer of 2020, these 10 QPP hybrids, five BC2F5 and
five BC3F4 derived, and five selected ConAgra Brands R© popcorn
hybrid cultivars were grown to compare QPP and ConAgra
Brands R© popcorn cultivars based on agronomic, popcorn quality,
and protein quality traits. Overall, a trade-off between popcorn
quality and agronomic traits was observed. Protein quality
traits were not significantly different between QPP backcrossing
populations and significantly superior to ConAgra elite popcorn
varieties. This study utilized a previously published ranking
system concurrently with experimental data to select lines for
large-scale field trials. The detailed, successful utilization of this
ranking system in this study emphasizes its conveyable utility
for other hybrid testing programs in evaluation and selection of
premier hybrids fit for commercialization. After ranking, six QPP
hybrids were selected as forerunner candidates for final selection.
Overall, incorporating this selection with sensory analysis, two




BC2F5 Inbred QPP Lines
BC2F5 inbred QPP lines were produced by a QPM by popcorn
backcross breeding program as described in Ren et al. (2018).
Briefly, QPM lines CML154Q, Tx807, and K0326Y were crossed
to ConAgra Brands R© proprietary popcorn inbred lines labeled
P1–P4 (proprietary names withheld) in 2013. Original ConAgra
Brands R© popcorn inbred lines were provided by ConAgra
Brands R©, K0326Y QPM dent maize was provided by Hans
Gevers (Gevers and Lake, 1992), and CML154Q and Tx807 were
provided from the North Central Regional Plant Introduction
Station (Ren et al., 2018). To produce the BC2F5 inbred
QPP lines, F1 hybrids were backcrossed twice to the popcorn
parent and self-pollinated five times rendering 0.39% theoretical
heterozygosity (Ren et al., 2018).
BC3F4 Inbred QPP Lines
BC3 lines were produced by an additional cross of female
ConAgra R© popcorn lines with male BC2F5 QPP inbred lines
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during the summer of 2018. These BC3F1 lines were self-
pollinated in the winter of 2018 and the BC3F2 seed segregated
for the QPM opaque-2 allele. Homozygous recessive opaque-2
kernels were selected through SDS-PAGE and marker-assisted
selection (as detailed below) and subsequently self-pollinated
twice. BC3F4 seed was produced in the summer of 2019
concurrent with BC2F5 QPP hybrids analysis. Assuming a
theoretical genetic contribution of popcorn to dent maize as
93.75 and 6.25%, respectively, and the homozygosity of an F4 at
93.75%, the resultant heterozygosity in the BC3F4 inbred lines
is equivalent to the BC2F5 lines at 0.39%. Comparatively, an F8
inbred line confers the same heterozygosity of 0.39% (Collard
et al., 2005; Uptmoor et al., 2006; Gupta et al., 2010).
BC2F5, BC3F4, and ConAgra R© Brands F1 Hybrid Seed
After the 2019 summer field trials, five QPP BC2F5 hybrids were
selected for further testing: Hybrid 20 (QPP BC2F5 Inbred 6
x QPP BC2F5 Inbred 10), Hybrid 25 (QPP BC2F5 Inbred 9 x
QPP BC2F5 Inbred 3), Hybrid 28 (QPP BC2F5 Inbred 9 x QPP
BC2F5 Inbred 6), Hybrid 38 (QPP BC2F5 Inbred 10 x QPP BC2F5
Inbred 5), and Hybrid 43 (QPP BC2F5 Inbred 10 x QPP BC2F5
Inbred 11) (Parsons et al., 2020). In the spring of 2020, BC2F5
and BC3F4 hybrids of the chosen crosses were produced and F1
seed was harvested. These QPP cultivars were grown alongside
five ConAgra check hybrids and varietals in the summer of 2020.
{Popcorn parent 1 x Popcorn parent 2} seed and its reciprocal
seed were produced in the spring of 2020 alongside QPP hybrids,
and {Popcorn parent 1 x Popcorn parent 3} seed and two check
ConAgra varietals were supplied by ConAgra Brands R©. In all, 15
cultivars were planted in the summer of 2020 and numerically
named 1–15 in order of BC2F5 hybrids, BC3F4 hybrids, and
ConAgra test cultivars, respectively (Table 1).
2020 Field Design
The 15 selected cultivars were grown in three locations over the
summer of 2020. Seed was sown on April 30 in Lincoln, Nebraska
(40◦50′11.6"N 96◦39′42.4"W DMS), May 1 in Mead, Nebraska
(41◦08′51.6"N 96◦27′04.7"W DMS), and May 5 in Colby, Kansas
(39◦22′50.7"N 101◦03′33.0"W DMS) in collaboration with Kansas
State University’s Northwest Research-Extension Center. Trials
were designed in a Generalized Randomized Block Design
(GRBD) with three experimental unit (EU) replications per
location. EUs were 17 feet (5.18 m) by four row (10 feet or 3 m)
plots planted at ∼34,500 plants/acre (8.53 plants/m2) and each
plot was separated on all sides by six to eight rows of dent border
corn to prevent popcorn cross-pollination (popcorn seed utilized
was cross-incompatible with bordering dent maize pollen). The
center two rows of EUs were machine harvested and random ears
from the fourth row were hand-harvested for analysis.
Zein and Non-Zein Protein Extraction
and SDS-PAGE Profiling
F1 hybrid seeds from the 2020 field trials for all experimental
crosses were subjected to zein and non-zein protein analysis
as previously described (Wallace et al., 1990; Ren et al., 2018;
Parsons et al., 2020). QPP F1 and F2 hybrid seed produced from
BC2F5 and BC3F4 inbred lines were tested to verify a QPM-
patterned proteome of high 27-kD γ-zein and low α-zeins. The
specific procedures used for both zein and non-zein analysis
are described in Parsons et al. (2020). Briefly, equal amounts of
raw kernel flour were introduced to a borate extraction buffer
and the protein supernatant was extracted. Zein and non-zein
fractions were separated by adding 70% ethanol and incubating
overnight. The soluble zein and non-soluble non-zein fractions
from identical amounts of flour were separated and proteins were
profiled using acrylamide SDS-PAGE (Wallace et al., 1990).
Validating o2o2 Genotype in QPP Inbreds
QPP BC2F5 and BC3F4 inbred lines utilized for hybrids, Inbreds
3, 5, 6, 9, 10, and 11, were genotyped for o2o2 validation using
opaque-2 in-gene marker umc1066 and flanking marker bnlg1200
(Babu et al., 2005; Ren et al., 2018; Parsons et al., 2020). Inbreds 3,
9, 10, and 11 were genotyped by bnlg1200, while Inbreds 5 and 6
were genotyped by in-gene marker umc1066. Polymerase chain
reaction (PCR) was carried out according to Ren et al. (2018)
except TaKaRa Ex Taq DNA polymerase was used. Annealing
temperatures for umc1066 varied between 60 and 63◦C and held
at approximately 55◦C for bnlg1200. For DNA, 2-week-old leaf
tissue was collected and DNA extracted according to a previously
published procedure (Holding et al., 2008). Crude DNA was
diluted 20-fold with double distilled or autoclaved water for an
average concentration of 50 ng/µL.
Trait Analysis
Cultivars were harvested with a Kincaid XP-8 two-row plot
combine harvester capable of estimating test weight (lbs/bu),
plot weight (lbs), and moisture content. Yield estimates were
determined by Eqs 1 and 2 and pounds of dry matter per bushel
was measured for kernel size comparisons, as shown in Eq. 3.
Yield
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Equation 1 estimated the amount of dry matter accumulated
from each EU, while Eq. 2 evaluated the yield of the plots on a
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TABLE 1 | Description of cultivars tested in 2020 summer trials.
Cultivar Previous nomenclature Ref. No. Pedigree
BC2F5 F1 Hybrid Hybrid 20 H1 (PP2 x (K0326Y x PP2))F5 x (PP1 x (CML154Q x PP1))F5
Hybrid 25 H2 (PP1 x (CML154Q x PP1))F5 x (PP3 x (CML154Q x PP3))F5
Hybrid 28 H3 (PP1 x (CML154Q x PP1))F5 x (PP2 x (K0326Y x PP2))F5
Hybrid 38 H4 (PP1 x (CML154Q x PP1))F5 x (PP2 x (K0326Y x PP2))F5
Hybrid 43 H5 (PP1 x (CML154Q x PP1))F5 x (PP3 x (Tx807 x PP3))F5
BC3F4 F1 Hybrid Hybrid 20 H6 (PP2 x ((PP2 x (K0326Y x PP2))F5)F4 x (PP1 x ((PP1 x (CML154Q x PP1))F5)F4
Hybrid 25 H7 (PP1 x ((PP1 x (CML154Q x PP1))F5)F4 x (PP3 x ((PP3 x (CML154Q x PP3))F5)F4
Hybrid 28 H8 (PP1 x ((PP1 x (CML154Q x PP1))F5)F4 x (PP2 x ((PP2 x (K0326Y x PP2))F5)F4
Hybrid 38 H9 (PP1 x ((PP1 x (CML154Q x PP1))F5)F4 x (PP2 x ((PP2 x (K0326Y x PP2))F5)F4
Hybrid 43 H10 (PP1 x ((PP1 x (CML154Q x PP1))F5)F4 x (PP3 x ((PP3 x (Tx807 x PP3))F5)F4
ConAgra R© Brands Popcorn PP1 x PP2 H11 PP1 x PP2
PP2 x PP1 H12 PP2 x PP1
PP1 x PP3 H13 PP1 x PP3
Cultivar 1 H14 Commercial Line (CL) 1
Cultivar 2 H15 Commercial Line (CL) 2
15 total cultivars were grown and evaluated in the summer of 2020. “Previous Nomenclature” as described in Parsons et al. (2020) is in reference to QPP pedigree. For
simplicity, reference numbers H1–H15 were utilized for identification of hybrids in this analysis.
15.5% grain moisture bushel (the standard moisture value of a dry
maize bushel) basis. A value of 1.2% shrinkage due to expected
water loss was incorporated into the equation (Hicks and Cloud,
1991). The factor “512.5” denotes the fold increase in square feet
required for acre units. Equation 3 aided in estimating kernel size.
Test weight was mechanically measured by the plot combine, and
an average measurement in pounds was identified and returned.
The yield estimate of Eq. 1 was used in the 2020 Ranking System
(detailed below). Final values from Eqs 1–3 discussed below were
converted into metric units.
Approximately two pound (∼1000 g) sub-samples were
obtained from the center two rows of each EU to measure
vitreousness, expansion volume, popability, and flake
morphology. Kernel vitreousness was assessed on a scale of
1–7 as previously described (Parsons et al., 2020). Five ears were
randomly hand-harvested from the fourth row of every EU for
one average ear length measurement per EU and amino acid
profiling of the endosperm proteome. Three measurements
of plant height were recorded and averaged for one height
measurement per EU. Roughly 250 g of machine-harvested seed
from each EU (135 total samples) were placed in a conditioning
room set at 14% moisture for 6 weeks for moisture equilibration
prior to popping quality tests. After equilibration, the 250 g
samples were popped and measured for expansion volume
(cubic centimeters per grams), popability (number of unpopped
kernels/total number of kernels subjected to popping mechanism
expressed as a percentage), and flake size index (FSI) estimates.









The Oil Crude FSI (OCFSI) is an estimate of an average
individual kernel’s flake expansion under oil-popping conditions.
“OE” is the expansion volume measured in a graduated cylinder
(0–50 mL) of expansion volume per gram in cubic centimeters.
The “KC” value is the number of kernels in a random sample
of 10 g (the counted samples’ weight can be modified and the
denominator changed accordingly). Charge is the sample weight
charged into the oil popper (250 g), and UPK represents the total
number of unpopped kernels in the 250 g sample. By multiplying
total expansion (OE) by the sample weight, and dividing the
product by an estimated popped kernel number, the FSI served as
an individual measure of popped kernel expansion. Measurement
of sample expansion volume, popability, and OCFSI estimates
were accomplished utilizing ConAgra Brands test oil popper
(Cretors 120V, 60 Hz, 2300 Watts, Cretors & Co, Chicago, IL,
United States), and facilities in Brookston, Indiana. Categorical
observation of flake morphology as either mushroom, butterfly,
or mixed was ascertained.
Free and protein-bound amino acid profiles of all tested
cultivars were analyzed at the University of Missouri according
to previously published procedures (Angelovici et al., 2013; Yobi
and Angelovici, 2018). Six samples from each cultivar, three in
raw kernel powder and three in air-popped flake forms, were
analyzed. Raw flour and air popped flake samples were prepared
according to previously described procedures (Parsons et al.,
2020). Briefly, for popped samples, air-popped flakes were frozen
in liquid nitrogen and then grounded using a mortar and pestle
until fine powder. Free and protein-bound amino acids from B73
kernel flour were also measured for reference.
Statistical Analysis
Cultivar trait estimates were analyzed by the statistical model
given by Eq. 5:
yijk = µ+ βi + τj + (βτij)+ εijk (5)
In which yijk is the cultivar’s response, µ is the overall
mean, βi is the block, or locational, effect, τj is the treatment,
or cultivar, effect, (βτij) is the location∗treatment interaction,
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and εijk is the experimental error (Addelman, 1969). Type II
sums of squares was used to compute the analysis of variance,
and the treatment effect was fixed. The Central Limit Theorem
was assumed for normality of the data. R Software was used
to conduct all analysis including trait correlations and Tukey’s
honest significant differences (R Core Team, 2018). The R
package “ggfortify” was used for PCA analysis of all protein-
bound amino acid values through singular value decomposition
and the “prcomp” function (Tang et al., 2016).
Cultivar Index Selection: 2020 Ranking
System
As shown in Eq. 6, the 2020 Ranking System described in
previous study was utilized to rank the 15 tested cultivars










The final rank of each cultivar, Xh, was determined by the
summation of individually determined trait values calculated
through trait performance relative to the tested population,(
yi,h
yi, max − 1
)2
, the trait’s economic importance, Ii, and the
cultivar’s relative uniformity of trait values compared to the
other tested lines, (σi,h/σi,max). Economic weights (Ii) were
determined on an increasing 0–1 continuous scale paralleling
consumer and producer concern for trait performance. Weights
were determined to be “0.90,” “0.90,” “0.90,” “0.85,” “0.80,” and
“0.55,” respectively, for protein-bound lysine content (g/100 g)
and traits “Yield,” “Expansion Volume,” “OCFSI,” “Popability,”
and “Vitreousness.” Plant height, number of ears per plant, ear
length, and flake morphology were considered concurrent to the
ranking system results for ultimate selection of best QPP hybrids.
RESULTS
Breeding and Selection of BC3F4 QPP
Inbred and Hybrid Cultivars
Vitreous BC3F4 QPP inbred lines were obtained by generational
phenotypic and genotypic selection of vitreousness and the
opaque-2 allele, respectively (Figure 1 and Supplementary
Figure 1). Homozygous o2o2 BC3F2 seedlings were selected in
the spring of 2019 and self-pollinated until the BC3F4 generation.
o2-induced zein downregulation and non-zein upregulation in
BC3F4 inbred seed were verified through protein extraction and
SDS-PAGE, and homozygous allelic introgression of opaque-
2 was verified through marker-assisted selection (not shown).
Since BC3F4 inbred lines were achieved through the backcross
of BC2F5 QPP with original popcorn parents, improved
vitreousness of BC3 cultivars compared to their BC2 counterpart
was not attainable (Supplementary Figure 1). Notably, QPP
Inbred 3 differed in endosperm color between BC2F5 and BC3F4
lines, and QPP BC3F4 Inbred 3 gained cap opacity. All other
QPP inbred lines maintained the same observable level of
FIGURE 1 | Breeding scheme to produce BC2F5 and BC3F4 QPP F1 hybrids.
Overall breeding scheme from 2018 to 2020. (A) In the summer of 2018,
BC2F5 QPP inbreds were crossed in full diallel to produce F1 hybrids. BC2F5
inbreds were also selectively crossed to their respective original popcorn
parents to produce heterozygous O2o2 BC3F1 offspring. (B) Heterozygotes
were self-pollinated to produce segregating BC3F2 offspring which was
selected at the seed based on opaque-2 phenotyping of vitreousness,
protein-profiling, and later marker-assisted selection. (C) Homozygous F2
seed was grown and self-pollinated prior to 2019 summer. (D) Homozygous
mutant o2o2 BC3F3 seed was harvested and grown to produce BC3F4 QPP
seed in the summer of 2019. All inbred lines were identified as o2-carrying
predominantly through protein-profiling. (E) BC2F5 and BC3F4 QPP inbred
lines were grown in the spring of 2020 and selectively crossed to produce
similar QPP hybrids of differing backcross generations. (F) BC2F5- and
BC3F4-derived F1 hybrids were grown in three locations and evaluated
alongside ConAgra elite varieties for selection.
vitreousness between backcrossing generations (Supplementary
Figure 1). Equation 3 estimates from test weight and moisture
content revealed a decreased seed size in BC3F4-derived QPP
hybrids compared to BC2F5 hybrids, and original popcorn
parental hybrids had significantly smaller seeds than both
QPP populations.
Phenotypic and Quantitative Assessment
of opaque-2 Initiated Proteomic
Rebalancing in Quality Protein Popcorn
Hybrids
A random assortment of F2 kernels from original popcorn
parental crosses, QPP BC2F5 crosses, and QPP BC3F4 crosses
was obtained for zein and non-zein protein extraction and free
and protein-bound amino acid profiling (Figure 2). The first two
components in principle component analysis of protein-bound
amino acid profiles accounted for 95.47% of variation and clearly
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FIGURE 2 | Protein profiling of QPP and ConAgra elite lines. (A) Principle component analysis (PCA) of protein-bound amino acids in raw flour of ConAgra elite lines,
B73 for reference, and QPP hybrids revealed a distinct segregation between QPP and original popcorn-derived cultivars. B73 grouped with ConAgra lines H12, H13,
and H14, while H11 and H15 independently segregated with QPP H2. QPP H2 had a distinct proteome compared to all other QPP hybrids and similar lysine levels
compared to ConAgra lines. (B) Protein-bound lysine in raw flour of all genotypes revealed significantly higher lysine levels in all QPP lines except H2. (C) Zein
extraction and SDS-PAGE analysis of randomly selected kernels revealed a significant reduction in 22-kD-alpha zein, varying production of 19-kD-alpha zein, and
increased expression of the 27-kD γ-zein in QPP lines compared to ConAgra lines, consistent with a homozygous opaque-2 profile. Compositely, these results
verified the successful introgression and stabilization of the homozygous mutation in the BC2F5 and BC3F4 QPP populations.
separated ConAgra hybrids from QPP hybrids (Figure 2A).
A general increase in lysine, arginine, and aspartate/asparagine in
QPP hybrids markedly differentiated their cluster from leucine,
glycine, and glutamate/glutamine-rich ConAgra hybrids H12,
H13, and H14 and B73. According to the nomenclature in
Table 1, the BC2-derived “H2” displayed a unique protein-
bound amino acid profile compared to the rest of the QPP
hybrids, as shown by segregating with two ConAgra hybrids,
H11 and H15 (outside both red and blue clusters) (Figure 2A).
Consistent with these profiling results, H2 had the least
amount of protein-bound lysine compared to all QPP hybrids
(Figure 2B). Taken as an average, ConAgra hybrids conferred
0.189± 0.02 g/100 g of protein-bound lysine, while QPP hybrids
presented a 1.7-fold relative increase in protein-bound lysine and
averaged a significantly higher value at 0.320 ± 0.04 g/100 g
(Supplementary Tables 2–6). In concordance with these results,
SDS-PAGE of extracted zein proteins from three randomly
selected ConAgra hybrids, BC2F5- and BC3F4-derived QPP
hybrids exhibited expected profiles (Figure 2C). ConAgra lines
displayed the wild-type zein profile of abundant 22-kD α-zein,
relatively downregulated 27-kD γ-zein, and variable 19-kD α-
zein (Figure 2C). All six QPP hybrids had 22-kD α-zein as
specified by opaque-2, 19-kD α-zein variability, and high 27-kD
γ-zein resulting from the duplication which is responsible for
the improved vitreousness (Figure 2C). Interestingly, H1 and H4
displayed a visible increase in 19-kD α-zein abundance that was
not seen in the BC3 counterparts H6 and H9, respectively.
Distinction in Agronomic Trait
Performance Between QPP BC2F5,
BC3F4, and Popcorn Parental Hybrids
Yield Eq. 2 offered a yield estimate in bushels/acre at 15.5%
moisture, a common unit to evaluate maize yields, and
values were converted into kilograms/square meters. ConAgra
Commercial Line 2 (H15) was grown as a high-yielding target
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with average popping traits, while ConAgra Commercial Line
1 (H14) was grown and evaluated for its premier popping
characteristics and average yield (Table 1). H15 exhibited the
maximum yield average at 0.563 kg/m2 (89.53 bu/ac), while H14
yielded 0.428 kg/m2 (68.07 bu/ac; Table 2). On average, BC2-
derived QPP hybrids yields were not significantly different from
ConAgra lines with ∼0.390 kg/m2 (62 bu/ac) and ∼0.421 kg/m2
(67 bu/ac) yields, respectively (Table 2). BC3-derived hybrids
yielded an average of 0.333 kg/m2 (53 bu/ac), significantly lower
than the other two groups. Specifically comparing H15 to all QPP
and ConAgra hybrids, only QPP H5 had no significantly different
yield measure. Conversely, all QPP hybrids except H6, H7, and
H8 conferred comparable yields to H14.
All QPP hybrids were not significantly different in yield
compared to their respective popcorn parental pedigrees except
H2 and H7, two hybrids stemming out of the same, H13-
equivalent, popcorn pedigree (Tables 1, 2).
Plant height, ear length, and number of ears per plant were
measured prior to combine harvesting but low, insignificant
correlations were found between hand measured traits and yield
estimates (correlations not shown; Supplementary Table 1).
Therefore, hand measured traits were not considered in the
overall ranking of hybrids using the 2020 Ranking System.
Popping Quality Trait Evaluation
Between ConAgra Elite Hybrids and
Differing QPP Backcross-Generated
Hybrids
Expansion volume, OCFSI (Oil-popped Crude FSI, a measure
of average flake size), and popability measurements displayed
ConAgra varietal advantage compared to all QPP hybrids
(Table 2). Percentage of grain moisture was ascertained prior
to popping of each sample and had no significant effect on
EV. Though the location effect was significant (α 0.05), no
interactions were visually identified when analyzing the data
through backcrossed groups. The Mead location resulted in
higher percentages of grain damage/mold, and a percentage
of mold was noted per each EU. H2 experienced 50% mold
damage per sample, while all other QPP and ConAgra hybrids
did not have significantly different levels of damage. After
popping, ConAgra hybrids averaged an EV of 35.38± 5.29 cubic
centimeters/gram, BC2-derived QPP hybrids averaged 22.8± 4.6
cubic centimeters/gram, and BC3-derived QPP hybrids averaged
25.28 ± 4.63 cubic centimeters/gram, demonstrating significant
differences between all groups and a significant improvement
in EV after the third QPP backcross (Table 2). Comparing
QPP hybrids with commercial lines H14 and H15, H9 was not
significantly different in EV measure compared to H15.
In terms of popability (percentage of kernels that pop),
H9 did not show a significant difference compared to H11
(its corresponding ConAgra hybrid in pedigree) and H15. H6
and H8 also did not display significantly different popping
values compared to their ConAgra-related hybrids (H12 and
H11, respectively) and H15. Categorizing hybrids into backcross
groups and ConAgra R© controls rendered significant differences
between all three groups (Table 2). QPP BC2-derived hybrids
showed the lowest popability percentage at 96%, while BC3-
derived hybrid and ConAgra R© hybrids were narrowly higher with
averages of 97.1 and 98.4%, respectively (Table 2).
Oil Crude FSI values showed insignificant differences between
backcrossing generations, but ConAgra hybrids did have a
significantly higher FSI compared to QPP hybrids (Table 2). All
OCFSI averages ranged from 2.56 to 5.52, with H2 holding the
lowest value and H14 holding the highest (Table 2).
An overview of these popping trait values identified trends
between QPP hybrids, backcrossing groups, and ConAgra-
respective hybrids. H2 and H5 had the lowest EV and OCFSI
values out of all QPP hybrids, followed by their BC3-counterparts
H7 and H10. All four of these hybrids consistently had the lowest
averages for all three popping traits compared to all other tested
hybrids, though the BC3 hybrids did have significantly higher
popability values compared to the respective BC2 varieties. These
four QPP hybrids were also derived from the same PP1 x PP3
(H13) ConAgra pedigree, which did not have correspondingly
lower popping quality trait values compared to the other
ConAgra varieties (Table 2).
Quality Protein Popcorn hybrids that noticeably performed
higher than average on popping quality traits were H1, H6,
and H9 (Table 2). These three hybrids had the highest
EV measurements, H6 and H9 had the highest popability
percentages, and the trio had the highest OCFSI measurements
accompanied by H4 (Table 2). H12, the corresponding ConAgra
hybrid to H1 and H6, held the lowest OCFSI, lowest popability,
and second lowest EV measurements compared to other
ConAgra hybrids.
Flake Morphology Assessment of Tested
Hybrids
Immediately after popping, flakes were assessed and each
EU was categorized into butterfly, mushroom, or mixed
morphologies (blue, red, and white, respectively; Figure 3). QPP
hybrids derived from corresponding backgrounds but different
backcrosses showed mostly similar flake morphology patterns
(Figure 3). All ConAgra-derived hybrids (H11–H13) and H14
were attributed unwavering uniformly of “butterfly” morphology.
H1 and H6 largely displayed a “mixed” morphology with a
single “butterfly” distinction. H2 and H7 both had a majority of
butterfly flake morphology assignments. H3, H7, and H9 showed
the most uniform butterfly morphology followed by H8. H4,
H5, and H10 were assigned varying flake morphologies. H4 and
H10 had a majority of mixed flakes, while H5 had a majority
“butterfly.” All three of these QPP hybrids had at least one distinct
“mushroom” assignment. H15 was the only ConAgra line that
had an assignment other than “butterfly” in that three EUs were
categorized as “mixed” morphology (Figure 3).
Free and Protein-Bound Lysine in QPP
Compared to Parental Popcorn Hybrids
in Raw and Air-Popped Forms
As previously stated, QPP hybrids showed a 1.7-fold increase in
protein-bound lysine compared to ConAgra hybrids in the raw


















TABLE 2 | Select trait measurements of cultivars tested in 2020 summer trials.
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FIGURE 3 | Flake morphology assessment of QPP and ConAgra elite lines.
Random samples of QPP and ConAgra lines from each experimental plot
were given a description of butterfly (B—blue), mushroom (M—red), or mixed
flake morphology (MX—white). Each cultivar was assigned a total of nine
descriptions (three from each of the three locations). All ConAgra varieties
were assigned butterfly morphology except H15, which was assigned three
MX morphologies. QPP BC2-derived hybrids are displayed on the first row,
respective QPP BC3-derived hybrids are on the second row, and original
popcorn hybrids from the respective pedigrees are arranged on the third row
to enable column comparison between similar QPP and ConAgra pedigrees.
Commercial lines H14 and H15 are positioned on the fourth row.
flour form (Supplementary Tables 2–6). After popping, protein-
bound lysine levels in popped flakes were 1.84-fold higher in QPP
hybrids compared to ConAgra hybrids with 0.24 ± 0.04 g/100 g
and 0.13 ± 0.01 g/100 g values, respectively (Supplementary
Tables 2–6). Lysine values between BC2 and BC3 backcrossed
QPP populations were not significantly different for both protein-
bound and free lysine in both ground and air-popped forms
(α 0.05). Air popping decreased protein-bound lysine levels by
∼30.3% in all hybrids with a significant Pearson’s correlation
coefficient of 0.872 (α 0.05). However, H4 presented insignificant
changes in protein-bound lysine content before and after popping
likely due to sample preparation error. Excluding H4 data from
the correlation test rendered a significant Pearson’s correlation
coefficient of 0.948 (α 0.05) between raw flour protein-bound
lysine and air-popped protein bound lysine levels. Moreover,
despite the 30% decrease in lysine, air-popped QPP hybrids still
had higher protein-bound lysine levels than ConAgra lines in the
raw flour form (Supplementary Tables 2–6).
An insignificant reduction differential after popping between
ConAgra and QPP hybrids in both protein-bound and free lysine
was found. Free lysine levels decreased after popping by roughly
20% in all cultivars though values correlated with a Pearson’s
coefficient of 0.746 (Supplementary Tables 7–10). Free lysine
levels were minimal compared to protein-bound levels, rendering
an average of 0.0014 ± 0.0003 g/100 g lysine in ConAgra hybrids
and 0.0071 ± 0.003 g/100 g in QPP hybrids in the raw flour
form (Supplementary Figure 2). These averages indicate QPP
hybrids conferred a 4.95-fold relative increase in free lysine levels
in raw flour and a 5.44-fold relative increase in free lysine retained
after popping, with averages of 0.00519 and 0.00095 g/100 g
in QPP and ConAgra hybrids, respectively. Though these large
fold-increases in free lysine were significant, free lysine in the air-
popped samples only accounted for ∼2 and ∼0.7% of the total
lysine in QPP and ConAgra hybrid popped flakes, respectively
(Supplementary Tables 7–10).
Specifically comparing lysine levels between ConAgra
commercial lines H14 and H15 and QPP hybrids, QPP H1,
H4, H5, H6, H9, and H10 all had significantly higher protein-
bound lysine levels in the raw form than H14, and H1, H5,
and H6 held significantly higher levels than H15 (Figure 2B
and Supplementary Tables 7–10). In the popped form, all QPP
hybrids except H2 displayed significantly higher protein-bound
lysine levels than both H14 and H15, indicating a significantly
higher lysine intake in the consumable form. Overall, QPP
hybrids showed higher levels of lysine in the ground kernels and
popped flakes compared to ConAgra’s currently commercialized
popcorn cultivars.
2020 Ranking System: Evaluation and
Ranking of Hybrids
Economic weights “0.90,” “0.90,” “0.90,” “0.85,” “0.80,” and “0.55,”
respectively, for protein-bound lysine content (g/100 g), Yield
(Eq. 1), EV, OCFSI, popability, and vitreousness were utilized in
the 2020 Ranking System (Table 3, Figure 4, and Supplementary
Table 11). H13 had the best, lowest ranking due to its above
average measurements in all traits except for protein-bound
lysine content. H15 ranked second due to its relatively lower
EV compared to other ConAgra hybrids. H11 ranked third in
part due to its poorer yield, and H12 ranked very low due to
below average yield and popping traits. QPP BC3-derived hybrid
H10 ranked fourth overall despite its poor popping quality traits,
followed by H14, H3, H4, H1, H6, and H9. H5 was ranked
second lowest due to very poor popping traits, and H2 was ranked
last due to low yields, popping traits, and relatively lower lysine
abundance (Figure 4). Overall, most ConAgra R© hybrids ranked
higher than most QPP cultivars; however, H10, H3, H4, and H1
showed close ranking values compared to commercial hybrids
H15 and H14 (Figure 4).
DISCUSSION
QPP Backcross Breeding and Selection
The production of BC2F5 QPP inbred lines with highly
vitreous endosperm, high lysine content, and restored popping
characteristics offered scope for successful popcorn hybrid
production utilizing dent maize germplasm. However, due
to the temporary loss of popping capability in the early
breeding stages of QPP and restoration in the final stage,
popping traits such as expansion volume, popability, and
OCFSI were not selected for during inbred production and
final determination of elite QPP inbreds (Ren et al., 2018).
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TABLE 3 | Economic Values assigned for traits in 2020 Ranking System.
Trait Selection index economic value (Ii )
Protein-bound lysine (g/100 g) 0.90
Yield (lbs/ft2) 0.90




Economic weighting values were determined to best reflect producer and
consumer concern in a theoretical QPP, ready-to-eat product. Protein-bound
lysine, yield, and expansion volume were each considered equally important traits
during selection, while OCFSI, popability, and vitreousness were, respectively,
given lesser importance for overall selection due to their relationships with the
three key traits.
Moreover, a preliminary popping test of selected inbreds
identified overall reduced expansion volume with variability.
After initial hybridization of inbred lines and selection of 44
BC2F5-derived QPP hybrids, popping traits were analyzed and
found to be significantly, moderately lower than original popcorn
parental lines (Parsons et al., 2020).
Previous studies have postulated that popping expansion,
the premier quality trait of popcorn, is predominantly a
highly heritable additive trait regulated by three to five major
genes (Dofing et al., 1991; Pereira and Amaral Júnior, 2001;
Ziegler, 2001; Li et al., 2003; Coan et al., 2019). A recent
crossing study aimed at studying the mode of expansion
volume inheritance found that one backcross to the original
popcorn parental line recovered 75% of the popping expansion
of the original parent, and the BC2-cross was not produced
or tested (Coan et al., 2019). Indeed, previous inheritance-
centered studies agree that a single backcross is sufficient
for recovering a majority of popping capacity fit for genetic
studies, but not enough to achieve synonymous popping trait
measurements to the original parent (Li et al., 2003, 2007,
2008). Dating back to 1949, Crumbacker et al. postulated that
two backcross generations to the original popcorn parent were
sufficient for recovering popping expansion volume after a
dent by popcorn cross, and limited, but recent studies have
validated this approach (Crumbaker et al., 1949; Li et al., 2004;
Niu et al., 2008).
Though the theoretical genomic recovery of the recurrent
parent in a BC2 cross is 0.875, and 0.9375 for a BC3 backcross,
FIGURE 4 | 2020 Ranking System Selection Index Results. Utilization of the 2020 Ranking System enabled a visual display of overall cultivar ranking from best to
worst, left to right, respectively. Color by variable identified individual hybrid pitfalls (the longer the stacked column, the farther from the best hybrid) and high trait
values. H13, PP1 x PP3, ranked highest out of all hybrids, scoring relatively lower only because of its lack of protein-bound lysine content. QPP H10 ranked the best
compared to all other QPP lines and ranked higher than H14, or Commercial Line 1. QPP BC2-derived hybrids H3, H4, and H1 ranked, respectively, higher than the
rest, while BC3-derived hybrids H6, H9, and H7 all ranked higher than original popcorn hybrid line H12. H8, H5, and H2 ranked lowest out of all hybrids. Economic
weights for each trait were determined to reflect consumer and producer interests in a ready-to-eat Quality Protein Popcorn product. Lysine levels, yield, and
expansion volume were considered equally important traits while ranking all hybrids.
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these proportions do not consider genomic or phenotypic
selection measures employed throughout a breeding program
(Collard et al., 2005; Uptmoor et al., 2006; Silva et al., 2007;
Gupta et al., 2010; Ramos et al., 2011). One study converting
two non-QPM dent lines into QPM found that the selected
BC2 lines recovered an average of 0.901–0.972 of the recurrent
parental genome, and the BC3 generation recovered 0.971–
0.996 utilizing foreground selection (Thakur et al., 2014). This
breeding program utilized two dent maize parents rather than
a popcorn recurrent and dent maize donor parent, and solely
the QPM opaque-2 allele and required modifiers were selected.
Considering the current study’s aim to select for QPM-based
amino acid and endosperm modifier genes and popcorn-based
phenotypic traits such as seed size, kernel morphology, and
popping traits—all of which have uncertain genetic locations—
the genetic contribution of both parents in the QPP BC2F5
inbred lines could not be predicted as theoretically distributed
nor necessarily favoring the recurrent parent to such an extent
as found by the previous QPM-conversion study. Moreover,
without knowledge of the location for necessary loci from both
the recurrent and donor parents, sequencing the few QPP lines
available would have provided genetic contribution proportions
but would do little to aid in identifying premier inbreds or
popping or QPM trait quantitative trait loci due to the limited
number of lines available. Therefore, as previous studies have
attributed popping trait improvement of dent by popcorn crosses
to backcross-based breeding methods, and theoretical genetic
contribution of the recurrent parent could be increased by 6.25%
by an additional backcross, BC2F5 QPP inbred lines were crossed
to the original popcorn parents and self-pollinated and selected
to the F4 generation. Given the availability for heterozygosity
in the initial BC3 cross was only ∼0.0625, three generations
of self-pollinating and selection rendered the availability for
heterozygosity in the BC3F4 lines at 0.39%, or the equivalent to an
F8 generation without backcrossing (Semagn et al., 2006; Gupta
et al., 2010).
Though the theoretical additional genetic contribution by
the recurrent popcorn parental parent was 0.0625 between
the BC2 and BC3 generations, empirical studies sequencing
backcross population of various plants do indicate high variability
between backcross populations and rather unpredictable genetic
proportions (Uptmoor et al., 2006; Ramos et al., 2011; Thakur
et al., 2014). Thus, without sequencing BC2F5 and BC3F4
inbred lines, the extent and location of selected QPM and
popcorn loci, and the final genetic contributions of both
parents, remain unknown. Future dent by popcorn breeding
may benefit more profitably by backcrossing after genetic
locations of popcorn traits and QPM endosperm-restorer and
amino acid modifier genes have been identified. Previous
and current work have suggested genetic whereabouts for
both popping traits and opaque-2 related genes, but the
elucidation of exact locations coupled to available genetic
markers remains unavailable (Holding et al., 2008, 2011; Li
et al., 2009; Gutiérrez-Rojas et al., 2010; Wu et al., 2010;
Babu et al., 2015; Pandey et al., 2015; Coan et al., 2019;
Senhorinho et al., 2019). The potential for verified markers
in both suites of genes coupled to the declining cost of
genomic sequencing offers scope for future dent by popcorn
breeding systems that aim to improve agronomics within
popcorn cultivars while maintaining synonymous popping
characteristics.
Simultaneous Comparisons Between
Backcrossed Generations and ConAgra
Elite Lines
Rapid breeding of the BC3F4 QPP inbred lines enabled
simultaneous comparison between the BC2- and BC3-derived
hybrids and between all QPP lines and ConAgra elite cultivars.
The kernel mold damage experienced at the Mead, NE location
gave opportunity to test pest susceptibilities between BC2-
, BC3-, and non-QPM popcorn lines. Initial introgression of
opaque-2 without necessary endosperm modifiers into various
dent maize lines resulted in inferior agronomics and higher
pest/rot susceptibility (Prasanna et al., 2001). Other than
H2, a QPP hybrid inferior in all other evaluated traits, all
QPP lines did not experience significantly different mold
susceptibility compared to ConAgra varieties. These results
suggest the successful introgression of original dent allele
opaque-2 and essential endosperm modifiers into a popcorn
background. Comparing QPP backcross populations, results
indicated that an additional popcorn backcross slightly improved
QPP popping characteristics compared to BC2-derived hybrids;
however, average QPP popping traits were still significantly lower
than ConAgra lines. Average BC2 hybrid expansion volume
measurements were roughly 64% of ConAgra volumes, while
BC3 hybrids held 71% of premier volume values. OCFSI values
showed similar ratios between QPP and ConAgra lines, while
popability measurements were similar between all hybrids. The
discrepancy between previously published backcross-restored
popping traits and QPP inbreds is likely due to the selection
measures imposed during inbreeding (Coan et al., 2019). Without
known locations and extent of required QPM dent maize
loci introgression, and with known repulsion phase linkages
between yield and expansion volume, and with inherent selection
of agronomic characteristics throughout QPP inbred line
production, unintentional selection against expansion volume
could have been employed (Sprague and Dudley, 1988; Dofing
et al., 1991; Ziegler and Ashman, 1994; Ren et al., 2018).
Despite not attaining synonymous popping characteristics
after an additional backcross to the original parents, BC3-derived
lines displayed significant improvements in these traits compared
to BC2-derived lines. However, the trade-off between popping
and agronomic characteristics was apparent as BC2-derived lines
had significantly better yield averages. Therefore, utilization of
the previously published 2020 Ranking System equation proved
helpful in holistically discriminating between BC2- and BC3-
derived hybrids and comparing them individually to original
popcorn lines (Parsons et al., 2020). In this analysis, a machine-
harvested yield estimate took the place of previously used hand-
measured agronomic traits. Additionally, robust popping trait
analysis enabled a more precise measure for popping quality
compared to the previous analysis which allowed vitreousness to
be given a lesser weight in the present selection (Parsons et al.,
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2020). Lysine content was introduced into the equation to impart
equal weight between agronomics, popping, and quality protein
traits. Therefore, protein-bound endosperm lysine content, yield,
and expansion volume were considered equally paramount in the
final selection of QPP hybrids and were each given an economic
weight of 0.90. Flake size and popability measures were also
considered in final rankings to highlight premier popping in QPP,
but these traits were given relatively lesser influence through
reduced economic weights. Vitreousness had the least influence
on overall ranking but still imparted value in the ranking system
due to its relationship with all premier traits (lysine, agronomics,
and popping). Final ranking identified top QPP hybrids as H10,
H3, H4, H1, H6, and H9, in respective order. Though the highest
ranked hybrid was a BC3-derived cross, BC2-crosses H3, H4,
and H1 were superior to BC3-crosses H6 and H9. These results
suggest that the third-backcrossed population did not produce
satisfactory popping results to warrant the time, assets, and effort
allotted to producing it. However, the significant improvements
in BC3-derived hybrids H7 and H10 compared to their BC2
counterparts H2 and H5, respectively, show specific potential
in this breeding scheme if genetic selection could be conducted
more specifically. Overall, the six most elite hybrids stemmed
equally from the BC2 population and the BC3 population which
rendered a diverse set of potentially marketable QPP varieties fit
for consideration.
Flake Morphology of Selected QPP
Hybrids
All QPP hybrids exhibited varying mixtures of butterfly and
mushroom flake morphologies. H3, H7, and H9 demonstrated
the closest resemblance to their ConAgra respective hybrids,
followed by H2 and H8. H1 and H6, hybrids from the same QPP
cross but of differing backcrossed generations, exhibited the same
morphological behavior in mostly a mixture of flakes. H4 and H9
differed most dramatically between backcrosses in this trait. H9
showed a majority of butterfly flakes, while H4 had a majority
mixture, followed by some samples popping solely butterfly
and one sample popping solely mushroom. This morphological
profile was similarly mirrored by H10, though H10 had one
more sample labeled “mushroom” rather than a mixture. H5
interestingly only had one mixed sample; the rest popped either
solely butterfly or solely mushroom. The location effect on
these particular hybrids’ popping morphology was significant
(Supplementary Table 11). Out of the nine samples analyzed,
the three H5 samples taken from Lincoln, NE were considered
“butterfly,” followed by the secondary location rendering two
butterfly samples and one mushroom sample, and finally the
Colby, KS location had two mushroom samples and one mixed
sample. Similar to H5, H10 had three “mixed” samples at Lincoln,
NE, followed by two butterfly samples and one mixed sample
at Mead, NE, and two mushroom and one mixed sample taken
from Colby, KS. Previous studies analyzing the environmental
effect on popcorn flake morphology are limited, but one study in
2012 identified growing location as a significant factor in popcorn
flake morphology though the extent of locational influence on
morphology in comparison to other intrinsic and external factors
remained elusive (Sweley et al., 2012). The narrow number of
hybrids and samples tested per location limited these results’
identification of particular flake morphological responses to
certain environmental influences; however, like the 2012 study,
the locational effect on flake morphology was found to be
significant and warrants consideration when typifying future
popcorn varietal flake morphologies.
QPP Cultivars Exhibit Elevated Lysine
Levels Compared to ConAgra Elite Lines
in Flour From Raw and Air-Popped
Kernels
Previous studies have shown that tryptophan and lysine
levels within the same maize variety positively correlate in
relative abundance in the zein fraction and thus in the
entire endosperm (Hernandez and Bates, 1969; Krivanek
et al., 2007; Olakojo et al., 2007; Ren et al., 2018; Parsons
et al., 2020). Due to acidic hydrolysis’ destruction of protein-
bound tryptophan, lysine levels were recovered and used
as a benchmark for opaque-2-derived lysine and tryptophan
increases compared to ConAgra varieties (Angelovici et al.,
2013; Yobi and Angelovici, 2018). Protein-bound lysine levels
in raw flour displayed a significant difference between ConAgra
varieties and QPP cultivars, and no significant difference was
found between BC2 and BC3 derived QPP cultivars. On
average, QPP varieties conferred 0.320 ± 0.039 and ConAgra
cultivars held 0.189 ± 0.019 g/100 g protein-bound lysine
in the raw flour, respectively. After popping, lysine levels
decreased by ∼30% to 0.235 ± 0.042 g/100 g lysine and
0.128 ± 0.006 g/100g lysine in QPP and ConAgra cultivars,
respectively. Even after air-popping, QPP cultivars retained
more lysine than what was produced in non-QPM popcorn
raw kernel flour.
Previous analysis of QPP and non-QPP popcorn lysine
content revealed a slightly higher protein-bound lysine level
than the current study indicates (Parsons et al., 2020). However,
considering the ratio between non-QPM and QPM popcorn
lysine levels is consistent between analyses, these results
compositely suggest a stable and reliable increase in lysine
content in air-popped QPP varieties compared to currently
marketed popcorn. Contextually, a 68 kg (150 pound) individual
is generally recommended to ingest 2.108 g of lysine per day
(Elango et al., 2009). These results suggest that the equivalent
of one microwavable bag of QPP air-popped popcorn (∼47 g)
would fulfill 5.2% of this daily lysine requirement as opposed
to a 2.8% fulfillment available through currently commercialized
popcorn varieties.
Conclusion: Final Selection of QPP
Hybrids
The holistic evaluation of QPP hybrids with ConAgra controls
allowed for the fulfillment of the first objective of this study,
the simultaneous comparison of BC2F5 and BC3F4 genetic
backgrounds with ConAgra elite lines to further select QPP
best fit for potential commercialization. This evaluation found
the BC3 hybrids had significantly lower yields compared to
Frontiers in Plant Science | www.frontiersin.org 12 March 2021 | Volume 12 | Article 658456
fpls-12-658456 March 18, 2021 Time: 12:14 # 13
Parsons et al. Final Selection of Popcorn Hybrids
both ConAgra and BC2 groups, but the BC3 cultivars had
significantly improved popping traits compared to the BC2
hybrids. In all popping traits evaluated, specifically expansion
volume, OCFSI, and popability, all three groups had significantly
different averages with ConAgra elite lines leading, followed
by BC3F4-derived QPP hybrids, and lastly BC2F5-derived QPP
hybrids. As only two BC3-derived lines performed better than
their BC2-derived counterparts in the final ranking utilizing
the 2020 Ranking System, it is uncertain whether the time and
resources spent introducing another backcross to this germplasm
are justifiable. Thus, this study may evoke caution in further
backcrossing for other dent by popcorn breeding programs aimed
at improving agronomic and popping quality traits. However,
the significant improvement in H7 and H10 compared to H2
and H5 demonstrates success, albeit rather indiscriminate, for
this breeding plan. The significant increase in protein-bound
lysine in all QPP hybrids except H2 compared to ConAgra elite
lines in popped flakes validates the successful introgression of
the QPM opaque-2 allele and necessary endosperm modifier
genes for restored popping. Additionally, the PCA of the protein-
bound amino acid protein profile clusters all QPP separately
from ConAgra lines except H2. H2 performed the worst out
of all hybrids in multiple different analyses, holding the lowest
protein-bound lysine content, expansion volume, OCFSI, second
lowest popability, third lowest vitreousness, and eighth highest
measurement in yield. Conversely, QPP hybrids H10, H3, H4,
H1, H6, and H9 all showed high lysine values and returned overall
higher ranking values compared to the four other QPP hybrids.
Utilizing the 2020 Ranking System enabled holistic evaluation of
hybrid agronomic, popping quality, and protein quality fitness
and enabled final QPP selection. This Ranking System is a
transferable and available resource fit for hybrid production and
testing programs. The QPP hybrids highlighted from this ranking
system displayed sufficient agronomic and popping quality trait
evaluations and significantly higher lysine content compared to
currently marketed varieties, offering evidence for their potential
marketability. Further, recent sensory analysis comparing H15,
H14, and six QPP hybrids demonstrated consumer preference
for QPP’s increased diversity in taste and texture compared to
currently marketed lines. This taste-test identified QPP hybrids
H4, H8, and H3 as forerunner cultivars in consumer likability.
Taken together, these results suggest that QPP hybrids H4 and
H3 are premier candidates for further testing and reasonably fit
for commercialization.
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Supplementary Figure 1 | Scaled comparison 
of BC2F5 and BC3F4 QPP hybrids and ConAgra 
Popcorn Parent 1, Popcorn Parent 2, and B73.  
Overall, BC3- derived inbreds displayed 
smaller kernels which produced significantly 
smaller F1 hybrid kernels compared to BC2-
derived hybrids, while popcorn parents 
produced the smallest seed size in non-QPM 
popcorn hybrids.
Supplementary Figure 2 | Free lysine content per genotype in raw flour (g/100g). ConAgra derived lines 
(green columns) had significantly lesser free lysine in raw flour compared to QPP hybrids.  Hybrids 
differed more in free lysine content compared to protein-bound lysine, but g/100g measurements were 
significantly lesser in free lysine than protein-bound (<3% compared to protein-bound).
Cultivar Ref. No. Plant Height # Ears/Plant Ear Length




6.92 1.33 1.09 0.27 20.62 1.52
H2
6.94 1.08 1.58 0.36 21.78 0.90
H3
7.28 1.41 1.38 0.32 22.41 1.71
H4
7.08 1.36 1.02 0.07 22.06 1.54
H5
6.94 1.25 1.13 0.22 19.57 1.10




7.35 1.05 1.16 0.27 21.03 0.92
H7
7.19 1.29 1.34 0.35 19.92 1.24
H8
7.59 1.26 1.11 0.27 20.82 1.61
H9
7.43 1.30 1.12 0.17 20.73 1.14
H10
6.62 1.14 1.38 0.43 19.39 0.74




7.16 1.24 1.49 0.42 20.62 1.33
H12
6.98 1.41 1.70 0.38 20.98 2.26
H13
6.87 1.17 1.38 0.40 18.57 1.18
H14
6.79 1.14 1.78 0.30 20.74 1.22
H15
6.73 0.95 1.42 0.42 20.02 0.90
average 6.91 1.15 1.55 0.40 20.19 1.64
Supplementary Table 1. Averaged values of hand measured traits from all cultivars and by grouping.




0.520 0.807 1.562 1.062 0.367 0.340 0.872 0.329 0.101 0.400 0.914 0.414 0.443 0.286 0.442 8.859
0.567 0.947 1.550 0.880 0.372 0.345 0.810 0.376 0.102 0.396 0.848 0.396 0.449 0.300 0.462 8.8
0.697 1.005 1.876 1.285 0.425 0.435 1.077 0.408 0.126 0.487 1.145 0.553 0.602 0.362 0.555 11.038
Air
0.382 0.751 1.897 1.150 0.394 0.386 1.114 0.211 0.112 0.448 1.084 0.461 0.516 0.324 0.453 9.683
0.378 0.703 1.733 0.959 0.354 0.355 0.987 0.217 0.126 0.403 1.012 0.412 0.473 0.278 0.440 8.83
0.484 0.716 1.688 0.978 0.345 0.338 0.907 0.236 0.113 0.409 0.947 0.408 0.439 0.284 0.443 8.735
H2
Raw
0.329 0.647 1.946 1.036 0.261 0.392 1.232 0.215 0.164 0.442 0.845 0.474 0.475 0.352 0.387 9.197
0.434 0.801 1.849 1.170 0.345 0.410 1.098 0.279 0.134 0.438 1.037 0.462 0.530 0.346 0.459 9.792
0.326 0.656 1.661 0.908 0.273 0.404 1.262 0.209 0.172 0.481 0.848 0.474 0.439 0.369 0.380 8.862
Air
0.327 0.695 1.996 1.351 0.327 0.381 1.203 0.175 0.153 0.442 0.970 0.467 0.448 0.330 0.427 9.692
0.305 0.654 1.776 0.988 0.332 0.331 1.028 0.176 0.131 0.398 0.959 0.426 0.470 0.298 0.411 8.683
0.275 0.590 1.661 1.058 0.315 0.347 1.079 0.140 0.118 0.419 0.934 0.373 0.389 0.286 0.389 8.373
H3
Raw
0.397 0.725 1.520 0.958 0.345 0.351 1.046 0.266 0.102 0.433 1.042 0.455 0.461 0.330 0.433 8.864
0.566 0.876 1.832 1.078 0.360 0.413 1.111 0.332 0.131 0.452 1.063 0.494 0.559 0.337 0.484 10.088
0.582 0.893 1.722 1.336 0.393 0.355 0.868 0.353 0.129 0.418 0.987 0.448 0.528 0.302 0.479 9.793
Air
0.473 0.756 1.640 1.093 0.369 0.370 1.031 0.243 0.116 0.421 1.134 0.448 0.495 0.301 0.460 9.35
0.458 0.750 1.785 1.360 0.390 0.367 1.072 0.234 0.119 0.434 1.204 0.480 0.544 0.311 0.502 10.01
0.521 0.779 1.931 1.189 0.397 0.407 1.092 0.247 0.122 0.450 1.153 0.515 0.557 0.325 0.523 10.208
H4
Raw
0.668 0.869 1.972 1.197 0.379 0.510 1.283 0.357 0.149 0.523 1.093 0.578 0.602 0.372 0.546 11.098
0.588 0.732 1.657 1.075 0.349 0.382 0.919 0.344 0.114 0.431 0.900 0.446 0.451 0.306 0.473 9.167
0.425 0.602 1.157 0.784 0.317 0.298 0.767 0.265 0.093 0.347 0.784 0.370 0.385 0.257 0.385 7.236
Air
0.611 0.855 2.222 1.185 0.386 0.452 1.157 0.314 0.152 0.495 1.152 0.523 0.586 0.348 0.543 10.981
0.605 0.886 2.038 1.071 0.376 0.476 1.195 0.323 0.133 0.504 1.157 0.503 0.545 0.372 0.561 10.745
0.651 0.900 2.277 1.340 0.384 0.518 1.312 0.339 0.149 0.522 1.284 0.570 0.602 0.362 0.579 11.789
H5
Raw
0.469 0.736 1.406 0.878 0.301 0.325 0.827 0.331 0.113 0.409 0.856 0.442 0.481 0.283 0.423 8.28
0.614 0.964 2.215 1.185 0.382 0.462 1.138 0.384 0.150 0.499 1.204 0.523 0.566 0.365 0.531 11.182
0.660 1.068 1.838 1.170 0.372 0.469 1.120 0.390 0.175 0.476 1.172 0.516 0.584 0.338 0.562 10.91
Air
0.578 0.872 1.760 1.138 0.359 0.428 1.077 0.300 0.149 0.461 1.006 0.514 0.539 0.315 0.499 9.995
0.458 0.747 1.899 1.158 0.351 0.387 1.057 0.231 0.126 0.435 1.042 0.415 0.476 0.305 0.462 9.549
0.507 0.785 1.706 1.069 0.339 0.382 0.975 0.266 0.132 0.412 0.999 0.431 0.476 0.292 0.468 9.239
Supplementary Table 2. Protein-bound amino acid profiles of Quality Protein Popcorn BC2F5-derived hybrids.  Three replicates of 
raw flour and air-popped flakes were submitted for analysis (g/100g).




0.539 0.876 2.074 1.081 0.352 0.433 1.131 0.272 0.131 0.452 1.224 0.456 0.572 0.318 0.514 10.425
0.643 0.951 1.958 1.174 0.363 0.429 0.995 0.380 0.140 0.438 1.142 0.530 0.594 0.311 0.535 10.583
0.602 1.042 1.970 1.105 0.363 0.373 0.914 0.359 0.125 0.424 1.033 0.480 0.518 0.293 0.490 10.091
Air
0.468 0.846 2.166 1.126 0.356 0.396 1.006 0.245 0.125 0.425 1.069 0.429 0.513 0.314 0.485 9.969
0.529 0.929 2.007 1.139 0.360 0.434 1.100 0.266 0.132 0.465 1.188 0.464 0.559 0.320 0.523 10.415
0.444 0.838 2.010 1.152 0.340 0.428 1.103 0.238 0.122 0.446 1.167 0.434 0.510 0.314 0.513 10.059
H7
Raw
0.443 0.836 1.531 0.931 0.304 0.306 0.813 0.287 0.126 0.368 0.903 0.406 0.461 0.278 0.397 8.39
0.474 0.852 1.740 0.936 0.329 0.364 0.893 0.294 0.138 0.396 0.983 0.406 0.480 0.306 0.452 9.043
0.569 0.882 1.487 1.028 0.324 0.318 0.813 0.321 0.126 0.382 0.895 0.444 0.476 0.265 0.442 8.772
Air
0.538 0.856 1.919 1.154 0.364 0.405 1.027 0.259 0.136 0.444 1.059 0.462 0.510 0.300 0.488 9.921
0.397 0.818 1.801 0.939 0.336 0.343 0.911 0.227 0.133 0.385 1.010 0.385 0.470 0.262 0.449 8.866
0.397 0.714 1.587 0.902 0.321 0.319 0.842 0.204 0.116 0.359 0.971 0.392 0.426 0.235 0.406 8.191
H8
Raw
0.536 0.864 1.544 1.022 0.332 0.342 0.841 0.290 0.132 0.396 1.026 0.433 0.447 0.274 0.446 8.925
0.645 0.916 1.788 1.234 0.346 0.393 0.907 0.350 0.146 0.441 1.046 0.503 0.499 0.296 0.503 10.013
0.466 0.821 1.619 0.846 0.329 0.322 0.834 0.245 0.108 0.368 0.930 0.393 0.412 0.263 0.431 8.387
Air
0.510 0.797 1.940 1.048 0.349 0.357 0.899 0.252 0.117 0.371 1.101 0.401 0.498 0.265 0.478 9.383
0.370 0.728 1.769 1.054 0.321 0.326 0.849 0.197 0.116 0.359 1.019 0.381 0.438 0.253 0.437 8.617
0.419 0.615 1.562 0.980 0.339 0.344 0.903 0.200 0.106 0.370 1.075 0.407 0.475 0.247 0.454 8.496
H9
Raw
0.577 0.936 1.861 1.173 0.325 0.391 0.955 0.315 0.140 0.410 1.130 0.475 0.545 0.280 0.491 10.004
0.524 0.843 1.570 0.929 0.329 0.351 0.878 0.285 0.133 0.396 0.924 0.445 0.452 0.283 0.450 8.792
0.684 0.907 1.852 1.266 0.328 0.449 1.089 0.375 0.180 0.457 1.141 0.545 0.593 0.328 0.542 10.736
Air
0.497 0.727 1.969 0.912 0.330 0.374 0.932 0.237 0.125 0.407 1.082 0.423 0.486 0.264 0.478 9.243
0.435 0.707 1.697 0.950 0.335 0.357 0.938 0.216 0.119 0.394 1.104 0.423 0.460 0.267 0.452 8.854
0.412 0.605 1.500 0.789 0.324 0.332 0.873 0.193 0.115 0.381 1.000 0.410 0.465 0.259 0.425 8.083
H10
Raw
0.512 0.938 1.740 1.193 0.321 0.364 0.885 0.310 0.154 0.405 1.034 0.435 0.486 0.296 0.459 9.532
0.485 0.956 1.554 0.878 0.288 0.358 0.810 0.303 0.130 0.397 0.861 0.407 0.462 0.277 0.428 8.594
0.640 1.064 2.069 1.304 0.326 0.427 1.005 0.376 0.180 0.433 1.135 0.535 0.606 0.323 0.528 10.951
Air
0.492 0.940 2.046 1.006 0.344 0.392 0.966 0.267 0.165 0.430 1.032 0.431 0.488 0.291 0.480 9.77
0.370 0.783 1.800 1.115 0.338 0.324 0.835 0.193 0.120 0.379 0.931 0.392 0.423 0.260 0.423 8.686
0.385 0.768 1.891 1.036 0.310 0.331 0.842 0.208 0.133 0.374 0.969 0.387 0.458 0.257 0.438 8.787
Supplementary Table 3. Protein-bound amino acid profiles of Quality Protein Popcorn BC3F4-derived hybrids.  Three replicates of 
raw flour and air-popped flakes were submitted for analysis (g/100g).





0.320 0.591 1.741 0.963 0.216 0.395 1.265 0.171 0.166 0.460 0.815 0.416 0.385 0.343 0.353 8.6
0.327 0.644 2.201 0.999 0.248 0.442 1.383 0.186 0.198 0.483 0.959 0.487 0.453 0.400 0.394 9.804
0.355 0.591 1.756 0.907 0.225 0.359 1.064 0.212 0.160 0.417 0.735 0.395 0.384 0.321 0.352 8.233
Air
0.318 0.615 2.255 0.986 0.243 0.506 1.580 0.114 0.187 0.508 1.020 0.509 0.441 0.368 0.415 10.065
0.321 0.640 2.124 1.173 0.253 0.498 1.551 0.119 0.218 0.493 0.986 0.547 0.497 0.373 0.413 10.206
0.342 0.628 1.999 1.176 0.242 0.455 1.440 0.127 0.172 0.515 0.937 0.510 0.440 0.356 0.386 9.725
H12
Raw
0.347 0.736 2.244 1.173 0.259 0.622 1.859 0.165 0.225 0.605 1.178 0.623 0.565 0.449 0.479 11.529
0.419 0.712 1.944 1.277 0.269 0.492 1.439 0.229 0.200 0.536 0.921 0.547 0.493 0.365 0.432 10.275
0.363 0.748 2.411 1.362 0.264 0.604 1.848 0.160 0.245 0.606 1.154 0.645 0.574 0.457 0.456 11.897
Air
0.348 0.705 2.385 1.332 0.270 0.608 1.795 0.146 0.220 0.583 1.193 0.597 0.527 0.439 0.456 11.604
0.308 0.680 2.387 1.210 0.265 0.572 1.810 0.113 0.214 0.592 1.168 0.568 0.486 0.430 0.439 11.242
0.319 0.652 2.592 1.186 0.252 0.563 1.729 0.115 0.211 0.570 1.089 0.550 0.511 0.407 0.435 11.181
H13
Raw
0.379 0.732 2.690 1.294 0.303 0.578 1.763 0.163 0.200 0.580 1.251 0.568 0.564 0.455 0.516 12.036
0.284 0.601 2.010 1.003 0.245 0.468 1.411 0.171 0.160 0.497 0.938 0.471 0.467 0.388 0.388 9.502
0.344 0.679 2.417 1.210 0.265 0.616 1.868 0.148 0.207 0.634 1.123 0.561 0.546 0.464 0.456 11.538
Air
0.333 0.707 2.317 1.198 0.258 0.581 1.756 0.140 0.225 0.582 1.083 0.529 0.485 0.428 0.460 11.082
0.356 0.752 2.391 1.198 0.262 0.617 1.791 0.135 0.221 0.591 1.153 0.607 0.517 0.426 0.467 11.484
0.298 0.594 2.051 1.149 0.250 0.488 1.525 0.125 0.195 0.507 0.967 0.497 0.449 0.356 0.401 9.852
H14
Raw
0.318 0.653 2.273 1.143 0.266 0.559 1.714 0.154 0.198 0.576 1.083 0.524 0.475 0.421 0.441 10.798
0.409 0.724 2.258 1.230 0.271 0.523 1.619 0.176 0.187 0.541 1.050 0.545 0.475 0.386 0.441 10.835
0.484 0.821 1.954 1.170 0.269 0.537 1.480 0.261 0.211 0.546 1.033 0.579 0.537 0.399 0.467 10.748
Air
0.303 0.618 2.206 0.974 0.244 0.479 1.539 0.107 0.193 0.538 0.982 0.531 0.441 0.356 0.394 9.905
0.361 0.742 2.174 1.172 0.278 0.573 1.732 0.131 0.192 0.582 1.140 0.553 0.480 0.405 0.465 10.98
0.345 0.712 2.305 1.138 0.272 0.541 1.713 0.141 0.211 0.560 1.080 0.594 0.498 0.420 0.457 10.987
H15
Raw
0.343 0.670 2.050 1.074 0.256 0.474 1.458 0.187 0.190 0.509 0.997 0.553 0.500 0.395 0.423 10.079
0.328 0.653 1.900 0.990 0.249 0.429 1.315 0.210 0.182 0.476 0.943 0.465 0.475 0.371 0.382 9.368
0.409 0.691 1.620 0.947 0.243 0.410 1.169 0.244 0.156 0.456 0.810 0.444 0.403 0.331 0.378 8.711
Air
0.331 0.534 1.612 0.860 0.241 0.370 1.193 0.126 0.172 0.447 0.841 0.405 0.363 0.302 0.350 8.147
0.269 0.559 1.833 1.043 0.232 0.398 1.269 0.113 0.161 0.450 0.835 0.454 0.386 0.308 0.355 8.665
0.372 0.667 1.899 1.087 0.252 0.440 1.280 0.163 0.189 0.470 0.889 0.491 0.442 0.331 0.404 9.376
B73 Reference
0.535 0.779 2.204 1.262 0.276 0.544 1.498 0.268 0.209 0.543 1.029 0.606 0.526 0.390 0.492 11.161
0.575 0.838 2.266 1.193 0.290 0.628 1.731 0.257 0.213 0.599 1.171 0.595 0.530 0.418 0.515 11.819
0.203 0.813 2.107 1.228 0.290 0.521 1.425 0.316 0.192 0.540 0.995 0.577 0.508 0.402 0.492 10.609
Supplementary Table 4. Protein-bound amino acid profiles of ConAgra derived hybrids and B73 for reference.  Three replicates of 
raw flour and air-popped flakes were submitted for analysis (g/100g).
Arg sd Asx sd Glx sd Gly sd His sd Ile sd Leu sd Lys sd Met sd Phe sd Pro sd Ser sd Thr sd Tyr sd Val sd
H1 0.595 0.091 0.920 0.102 1.662 0.185 1.075 0.203 0.388 0.032 0.373 0.054 0.920 0.140 0.371a 0.039 0.110 0.014 0.428 0.051 0.969 0.156 0.455 0.086 0.498 0.090 0.316 0.041 0.486 0.060
H2 0.363 0.061 0.701 0.086 1.819 0.145 1.038 0.131 0.293 0.046 0.402 0.009 1.198 0.087 0.234bcdef 0.039 0.157 0.020 0.454 0.024 0.910 0.110 0.470 0.007 0.481 0.046 0.355 0.012 0.409 0.044
H3 0.515 0.103 0.831 0.093 1.691 0.158 1.124 0.193 0.366 0.025 0.373 0.035 1.008 0.125 0.317abcd 0.045 0.121 0.016 0.434 0.017 1.031 0.039 0.465 0.025 0.516 0.050 0.323 0.018 0.465 0.028
H4 0.560 0.124 0.734 0.134 1.595 0.411 1.019 0.212 0.348 0.031 0.397 0.107 0.989 0.265 0.322abc 0.050 0.119 0.028 0.434 0.088 0.926 0.156 0.465 0.105 0.479 0.111 0.312 0.058 0.468 0.081
H5 0.581 0.099 0.923 0.170 1.820 0.405 1.077 0.173 0.352 0.044 0.419 0.081 1.028 0.174 0.368a 0.033 0.146 0.031 0.461 0.047 1.077 0.193 0.494 0.045 0.544 0.055 0.329 0.042 0.505 0.073
H6 0.595 0.052 0.956 0.083 2.001 0.064 1.120 0.048 0.360 0.006 0.412 0.034 1.013 0.109 0.337ab 0.057 0.132 0.007 0.438 0.014 1.133 0.096 0.489 0.038 0.561 0.039 0.307 0.013 0.513 0.023
H7 0.495 0.066 0.856 0.023 1.586 0.135 0.965 0.055 0.319 0.013 0.329 0.031 0.840 0.046 0.301abcde 0.018 0.130 0.007 0.382 0.014 0.927 0.049 0.419 0.022 0.472 0.010 0.283 0.021 0.431 0.029
H8 0.549 0.090 0.867 0.048 1.650 0.125 1.034 0.195 0.336 0.009 0.352 0.037 0.861 0.040 0.295abcde 0.053 0.129 0.019 0.402 0.036 1.001 0.062 0.443 0.056 0.453 0.044 0.277 0.017 0.460 0.038
H9 0.595 0.081 0.896 0.048 1.761 0.166 1.123 0.174 0.327 0.002 0.397 0.049 0.974 0.107 0.325abc 0.046 0.151 0.025 0.421 0.032 1.065 0.122 0.488 0.051 0.530 0.072 0.297 0.027 0.495 0.046
H10 0.546 0.083 0.986 0.068 1.788 0.261 1.125 0.221 0.312 0.020 0.383 0.038 0.900 0.098 0.330abc 0.040 0.155 0.025 0.412 0.019 1.010 0.139 0.459 0.067 0.518 0.077 0.299 0.023 0.472 0.051
H11 0.334 0.019 0.609 0.030 1.899 0.261 0.956 0.046 0.230 0.017 0.399 0.041 1.237 0.161 0.190ef 0.021 0.175 0.020 0.453 0.034 0.836 0.113 0.433 0.048 0.407 0.040 0.355 0.041 0.366 0.024
H12 0.376 0.038 0.732 0.018 2.200 0.236 1.271 0.095 0.264 0.005 0.573 0.071 1.715 0.239 0.185ef 0.038 0.224 0.023 0.583 0.040 1.084 0.142 0.605 0.051 0.544 0.044 0.424 0.051 0.456 0.024
H13 0.336 0.048 0.671 0.066 2.372 0.342 1.169 0.150 0.271 0.029 0.554 0.077 1.681 0.240 0.161f 0.012 0.189 0.025 0.570 0.069 1.104 0.157 0.533 0.054 0.526 0.052 0.435 0.042 0.453 0.064
H14 0.404 0.083 0.733 0.084 2.162 0.180 1.181 0.045 0.269 0.002 0.540 0.018 1.604 0.118 0.197def 0.057 0.199 0.012 0.554 0.019 1.055 0.026 0.549 0.028 0.496 0.036 0.402 0.018 0.450 0.015
H15 0.360 0.043 0.671 0.019 1.857 0.218 1.004 0.064 0.249 0.007 0.438 0.033 1.314 0.144 0.214cdef 0.029 0.176 0.018 0.480 0.027 0.917 0.096 0.487 0.058 0.459 0.050 0.366 0.033 0.395 0.025
B73 0.438 0.204 0.810 0.030 2.192 0.080 1.228 0.034 0.285 0.008 0.564 0.056 1.552 0.160 0.280abcdef 0.031 0.205 0.011 0.561 0.033 1.065 0.093 0.593 0.015 0.521 0.012 0.404 0.014 0.500 0.013
Supplementary Table 5. Averaged protein-bound amino acid values from ground flour from all tested cultivars (g/100g total weight). 
Protein-Bound Lysine Averages in Ground Flour and Air-Popped Flakes
Ground Flour sd Air-Popped Flakes sd 
H1 0.371a 0.039 0.221bc 0.013
H2 0.234bcdef 0.039 0.164cd 0.021
H3 0.317abcd 0.045 0.241b 0.007
H4 0.322abc 0.050 0.325a 0.012
H5 0.368a 0.033 0.266ab 0.035
average 0.323a 0.055 0.243a 0.059
H6 0.337ab 0.057 0.250b 0.014
H7 0.301abcde 0.018 0.230bc 0.027
H8 0.295abcde 0.053 0.216bc 0.031
H9 0.325abc 0.046 0.215bc 0.022
H10 0.330abc 0.040 0.223bc 0.039
average 0.317a 0.019 0.227a 0.014
H11 0.190ef 0.021 0.120d 0.006
H12 0.185ef 0.038 0.125d 0.019
H13 0.161f 0.012 0.133d 0.007
H14 0.197def 0.057 0.126d 0.017
H15 0.214cdef 0.029 0.134d 0.026
average 0.189b 0.019 0.128b 0.006






Supplementary Table 6. Protein-bound lysine averages of all popcorn cultivars and B73 in ground flour and air-popped flake samples
(g/100g). Significance between cultivar measurements and by group is indicated by lettered superscripts.  Pearson’s correlation test 
between lysine measurements in ground flour and air-popped flakes is also shown.




0.0114 0.0148 0.1276 0.0810 0.0205 0.1123 0.0708 0.0019 0.0010 0.0012 0.0038 0.0006 0.0021 0.1458 0.0059 0.0037 0.0234 0.0128 0.0047 0.0011 0.6464
0.0091 0.0364 0.3190 0.0831 0.0325 0.1237 0.0723 0.0030 0.0010 0.0012 0.0064 0.0004 0.0024 0.1846 0.0064 0.0046 0.0302 0.0162 0.0048 0.0014 0.9387
0.0103 0.0488 0.3212 0.0758 0.0108 0.0794 0.0764 0.0033 0.0008 0.0009 0.0097 0.0002 0.0014 0.2608 0.0033 0.0022 0.0360 0.0102 0.0050 0.0017 0.9582
Air
0.0170 0.0126 0.1589 0.0849 0.0020 0.0918 0.0709 0.0015 0.0030 0.0018 0.0041 0.0010 0.0026 0.0889 0.0077 0.0036 0.0206 0.0137 0.0062 0.0008 0.5936
0.0129 0.0100 0.1002 0.1029 0.0032 0.0889 0.0677 0.0016 0.0029 0.0021 0.0049 0.0014 0.0030 0.0778 0.0081 0.0042 0.0173 0.0166 0.0072 0.0006 0.5335
0.0100 0.0108 0.0873 0.0828 0.0002 0.0661 0.0632 0.0014 0.0018 0.0017 0.0032 0.0011 0.0023 0.1123 0.0067 0.0043 0.0184 0.0150 0.0054 0.0006 0.4946
H2
Raw
0.0115 0.0120 0.0422 0.0281 0.0023 0.0242 0.0471 0.0010 0.0006 0.0007 0.0030 0.0004 0.0008 0.1230 0.0048 0.0102 0.0176 0.0063 0.0027 0.0009 0.3394
0.0094 0.0090 0.1426 0.1061 0.0450 0.1522 0.0742 0.0015 0.0008 0.0019 0.0033 0.0008 0.0024 0.0982 0.0067 0.0032 0.0192 0.0167 0.0045 0.0009 0.6986
0.0111 0.0054 0.0372 0.0320 0.0080 0.0328 0.0347 0.0009 0.0004 0.0009 0.0016 0.0006 0.0008 0.0654 0.0056 0.0028 0.0102 0.0049 0.0029 0.0005 0.2587
Air
0.0153 0.0063 0.0721 0.0886 0.0060 0.0717 0.0576 0.0012 0.0024 0.0033 0.0040 0.0008 0.0029 0.0635 0.0087 0.0078 0.0130 0.0155 0.0068 0.0005 0.448
0.0099 0.0058 0.0587 0.1114 0.0056 0.0945 0.0642 0.0014 0.0016 0.0026 0.0044 0.0010 0.0034 0.0601 0.0073 0.0040 0.0131 0.0206 0.0060 0.0006 0.4762
0.0129 0.0043 0.0542 0.0939 0.0052 0.0843 0.0614 0.0012 0.0024 0.0033 0.0041 0.0010 0.0031 0.0503 0.0085 0.0043 0.0123 0.0163 0.0074 0.0005 0.4309
H3
Raw
0.0058 0.0134 0.1201 0.0865 0.0147 0.0830 0.0705 0.0019 0.0006 0.0009 0.0038 0.0002 0.0016 0.1229 0.0025 0.0030 0.0196 0.0096 0.0028 0.0009 0.5643
0.0065 0.0239 0.2047 0.0855 0.0251 0.1017 0.0662 0.0020 0.0008 0.0012 0.0058 0.0004 0.0021 0.1495 0.0048 0.0020 0.0228 0.0124 0.0040 0.0011 0.7225
0.0114 0.0265 0.1967 0.0993 0.0316 0.1397 0.0726 0.0027 0.0026 0.0020 0.0074 0.0011 0.0027 0.1650 0.0080 0.0065 0.0309 0.0142 0.0072 0.0015 0.8296
Air
0.0081 0.0174 0.1245 0.1006 0.0038 0.1078 0.0736 0.0019 0.0011 0.0016 0.0043 0.0008 0.0027 0.1258 0.0060 0.0040 0.0216 0.0149 0.0050 0.0010 0.6265
0.0085 0.0140 0.1158 0.1098 0.0011 0.0856 0.0647 0.0020 0.0010 0.0014 0.0045 0.0006 0.0032 0.1328 0.0049 0.0043 0.0211 0.0156 0.0041 0.0009 0.5959
0.0075 0.0137 0.1087 0.0868 0.0008 0.0674 0.0676 0.0016 0.0011 0.0014 0.0037 0.0008 0.0018 0.1205 0.0042 0.0019 0.0199 0.0100 0.0047 0.0008 0.5249
H4
Raw
0.0107 0.0225 0.0641 0.0177 0.0041 0.0182 0.0511 0.0027 0.0025 0.0055 0.0131 0.0024 0.0020 0.1237 0.0071 0.0011 0.0195 0.0093 0.0063 0.0008 0.3844
0.0046 0.0119 0.0497 0.0353 0.0023 0.0312 0.0360 0.0017 0.0008 0.0023 0.0060 0.0010 0.0008 0.0669 0.0032 0.0010 0.0101 0.0055 0.0027 0.0005 0.2735
0.0065 0.0181 0.0636 0.0303 0.0028 0.0466 0.0509 0.0021 0.0012 0.0024 0.0078 0.0011 0.0010 0.0755 0.0045 0.0012 0.0139 0.0066 0.0033 0.0006 0.34
Air
0.0030 0.0085 0.0690 0.0526 0.0003 0.0561 0.0588 0.0010 0.0002 0.0005 0.0029 0.0004 0.0010 0.0912 0.0022 0.0013 0.0136 0.0072 0.0022 0.0005 0.3725
0.0049 0.0119 0.1013 0.0653 0.0005 0.0613 0.0688 0.0015 0.0000 0.0003 0.0035 0.0002 0.0008 0.1670 0.0026 0.0014 0.0226 0.0062 0.0021 0.0009 0.5231
0.0040 0.0092 0.1275 0.0474 0.0002 0.0500 0.0548 0.0011 0.0000 0.0004 0.0032 0.0002 0.0004 0.1270 0.0025 0.0009 0.0182 0.0044 0.0017 0.0006 0.4537
H5
Raw
0.0146 0.0242 0.2335 0.1131 0.0175 0.1100 0.0755 0.0029 0.0010 0.0012 0.0061 0.0004 0.0025 0.2282 0.0039 0.0048 0.0349 0.0186 0.0054 0.0018 0.9001
0.0145 0.0104 0.1155 0.0842 0.0113 0.1040 0.0743 0.0021 0.0019 0.0014 0.0045 0.0004 0.0018 0.1644 0.0046 0.0024 0.0239 0.0157 0.0050 0.0014 0.6437
0.0174 0.0256 0.3523 0.1178 0.0157 0.1078 0.0790 0.0033 0.0017 0.0020 0.0083 0.0006 0.0027 0.2296 0.0055 0.0023 0.0360 0.0166 0.0062 0.0018 1.0322
Air
0.0185 0.0216 0.1768 0.1034 0.0028 0.1032 0.0765 0.0027 0.0011 0.0014 0.0064 0.0004 0.0020 0.2319 0.0049 0.0017 0.0334 0.0142 0.0054 0.0013 0.8096
0.0130 0.0102 0.0740 0.0913 0.0014 0.0914 0.0682 0.0024 0.0012 0.0014 0.0049 0.0006 0.0020 0.1372 0.0058 0.0038 0.0216 0.0154 0.0046 0.0008 0.5512
0.0113 0.0211 0.0815 0.0969 0.0015 0.1029 0.0727 0.0028 0.0006 0.0009 0.0055 0.0002 0.0020 0.1537 0.0034 0.0036 0.0254 0.0144 0.0039 0.0010 0.6053
Supplementary Table 7. Free amino acid profiles of Quality Protein Popcorn BC2F5-derived hybrids.  Three replicates of raw flour 
and air-popped flakes were submitted for analysis (g/100g).




0.0112 0.0117 0.1350 0.1041 0.0459 0.1434 0.0782 0.0021 0.0021 0.0025 0.0053 0.0014 0.0022 0.1157 0.0088 0.0016 0.0239 0.0118 0.0066 0.0013 0.7148
0.0122 0.0224 0.2299 0.1080 0.0747 0.2250 0.0770 0.0030 0.0022 0.0026 0.0074 0.0021 0.0023 0.1778 0.0101 0.0022 0.0363 0.0171 0.0083 0.0017 1.0223
0.0168 0.0364 0.3369 0.1340 0.0971 0.2402 0.0778 0.0030 0.0032 0.0038 0.0111 0.0023 0.0043 0.1689 0.0150 0.0022 0.0434 0.0198 0.0111 0.0021 1.2294
Air
0.0219 0.0137 0.1694 0.1441 0.0026 0.1147 0.0766 0.0025 0.0043 0.0035 0.0073 0.0021 0.0036 0.1542 0.0146 0.0017 0.0313 0.0150 0.0111 0.0012 0.7954
0.0126 0.0083 0.1368 0.1285 0.0010 0.1011 0.0750 0.0021 0.0021 0.0026 0.0052 0.0012 0.0036 0.0946 0.0072 0.0021 0.0202 0.0146 0.0065 0.0008 0.6261
0.0064 0.0065 0.1133 0.1263 0.0028 0.1027 0.0772 0.0021 0.0004 0.0014 0.0039 0.0004 0.0028 0.0835 0.0045 0.0018 0.0164 0.0140 0.0029 0.0008 0.5701
H7
Raw
0.0164 0.0154 0.2389 0.1369 0.0472 0.1368 0.0743 0.0023 0.0027 0.0032 0.0060 0.0012 0.0032 0.0866 0.0082 0.0037 0.0190 0.0172 0.0082 0.0011 0.8285
0.0189 0.0216 0.2117 0.1363 0.0478 0.1617 0.0765 0.0025 0.0048 0.0042 0.0091 0.0016 0.0042 0.1408 0.0115 0.0028 0.0272 0.0166 0.0114 0.0014 0.9126
0.0223 0.0269 0.2465 0.1527 0.0752 0.1919 0.0798 0.0029 0.0064 0.0049 0.0084 0.0021 0.0042 0.1546 0.0172 0.0025 0.0325 0.0198 0.0140 0.0016 1.0664
Air
0.0147 0.0106 0.1190 0.1411 0.0050 0.1054 0.0729 0.0017 0.0047 0.0042 0.0052 0.0014 0.0034 0.0663 0.0087 0.0036 0.0158 0.0144 0.0089 0.0008 0.6078
0.0373 0.0084 0.1765 0.1483 0.0237 0.1598 0.0776 0.0022 0.0108 0.0081 0.0121 0.0033 0.0060 0.0703 0.0191 0.0055 0.0257 0.0213 0.0179 0.0013 0.8352
0.0241 0.0106 0.1183 0.1680 0.0122 0.1207 0.0788 0.0023 0.0083 0.0067 0.0094 0.0022 0.0049 0.0823 0.0151 0.0054 0.0215 0.0189 0.0135 0.0010 0.7242
H8
Raw
0.0072 0.0180 0.2155 0.0931 0.0190 0.0956 0.0703 0.0020 0.0014 0.0010 0.0053 0.0004 0.0023 0.0756 0.0051 0.0037 0.0159 0.0115 0.0038 0.0008 0.6475
0.0085 0.0180 0.2147 0.0818 0.0151 0.0721 0.0622 0.0020 0.0010 0.0009 0.0047 0.0004 0.0012 0.0812 0.0043 0.0026 0.0145 0.0084 0.0036 0.0008 0.598
0.0093 0.0161 0.2247 0.1100 0.0359 0.1240 0.0722 0.0017 0.0024 0.0018 0.0047 0.0010 0.0023 0.0624 0.0071 0.0049 0.0154 0.0135 0.0052 0.0008 0.7154
Air
0.0107 0.0101 0.1340 0.1051 0.0034 0.0841 0.0709 0.0016 0.0026 0.0020 0.0046 0.0009 0.0035 0.0970 0.0062 0.0035 0.0187 0.0140 0.0056 0.0008 0.5793
0.0200 0.0093 0.1540 0.1419 0.0070 0.1225 0.0742 0.0022 0.0073 0.0048 0.0070 0.0027 0.0045 0.0813 0.0132 0.0041 0.0222 0.0165 0.0125 0.0011 0.7083
0.0060 0.0053 0.0662 0.0976 0.0003 0.0684 0.0558 0.0015 0.0009 0.0009 0.0024 0.0004 0.0021 0.0828 0.0027 0.0022 0.0157 0.0124 0.0028 0.0005 0.4269
H9
Raw
0.0091 0.0178 0.2495 0.1091 0.0401 0.1315 0.0740 0.0024 0.0010 0.0014 0.0059 0.0008 0.0018 0.1044 0.0043 0.0040 0.0207 0.0097 0.0043 0.0011 0.7929
0.0070 0.0017 0.0142 0.0148 0.0012 0.0172 0.0169 0.0005 0.0004 0.0007 0.0009 0.0002 0.0004 0.0366 0.0025 0.0006 0.0051 0.0022 0.0020 0.0002 0.1253
0.0051 0.0153 0.1639 0.0578 0.0067 0.0579 0.0633 0.0018 0.0006 0.0014 0.0050 0.0008 0.0010 0.1090 0.0044 0.0017 0.0169 0.0078 0.0029 0.0008 0.5241
Air
0.0130 0.0090 0.1019 0.0989 0.0016 0.0846 0.0718 0.0015 0.0008 0.0016 0.0043 0.0010 0.0018 0.1297 0.0056 0.0014 0.0202 0.0102 0.0044 0.0008 0.5641
0.0189 0.0110 0.1036 0.1077 0.0021 0.0768 0.0682 0.0018 0.0025 0.0026 0.0066 0.0019 0.0020 0.0862 0.0082 0.0019 0.0168 0.0097 0.0067 0.0006 0.5358
0.0061 0.0085 0.0711 0.0884 0.0003 0.0517 0.0522 0.0014 0.0002 0.0007 0.0029 0.0002 0.0014 0.0789 0.0017 0.0029 0.0118 0.0081 0.0019 0.0005 0.3909
H10
Raw
0.0347 0.0328 0.2910 0.1363 0.0989 0.2013 0.0793 0.0034 0.0067 0.0055 0.0202 0.0017 0.0053 0.1161 0.0168 0.0068 0.0317 0.0306 0.0157 0.0018 1.1366
0.0242 0.0430 0.3838 0.1203 0.1093 0.2285 0.0813 0.0034 0.0074 0.0048 0.0129 0.0018 0.0051 0.1427 0.0160 0.0046 0.0365 0.0273 0.0156 0.0021 1.2706
0.0434 0.0431 0.2422 0.1473 0.1299 0.2398 0.0796 0.0046 0.0061 0.0046 0.0159 0.0018 0.0057 0.1802 0.0184 0.0040 0.0398 0.0313 0.0153 0.0021 1.2551
Air
0.0185 0.0189 0.1876 0.1441 0.0024 0.1070 0.0738 0.0024 0.0010 0.0021 0.0069 0.0008 0.0039 0.0898 0.0082 0.0083 0.0183 0.0246 0.0053 0.0008 0.7247
0.0275 0.0067 0.1387 0.1419 0.0061 0.1155 0.0771 0.0022 0.0060 0.0049 0.0069 0.0025 0.0051 0.0789 0.0187 0.0057 0.0227 0.0321 0.0122 0.0011 0.7125
0.0260 0.0105 0.1294 0.1455 0.0065 0.1187 0.0765 0.0026 0.0054 0.0044 0.0074 0.0014 0.0048 0.0727 0.0154 0.0084 0.0214 0.0352 0.0126 0.0009 0.7057
Supplementary Table 8. Free amino acid profiles of Quality Protein Popcorn BC3F4-derived hybrids.  Three replicates of raw flour 
and air-popped flakes were submitted for analysis (g/100g).





0.0070 0.0026 0.0238 0.0212 0.0015 0.0236 0.0182 0.0007 0.0006 0.0009 0.0012 0.0004 0.0008 0.0342 0.0028 0.0025 0.0057 0.0041 0.0024 0.0003 0.1545
0.0115 0.0027 0.0243 0.0242 0.0020 0.0279 0.0322 0.0008 0.0008 0.0012 0.0012 0.0006 0.0008 0.0583 0.0044 0.0009 0.0104 0.0039 0.0030 0.0005 0.2116
0.0062 0.0032 0.0209 0.0166 0.0009 0.0218 0.0251 0.0008 0.0004 0.0007 0.0012 0.0002 0.0006 0.0491 0.0024 0.0016 0.0077 0.0040 0.0019 0.0003 0.1656
Air
0.0089 0.0016 0.0108 0.0212 0.0003 0.0253 0.0153 0.0006 0.0004 0.0008 0.0012 0.0006 0.0008 0.0257 0.0036 0.0018 0.0049 0.0037 0.0026 0.0002 0.1303
0.0063 0.0019 0.0113 0.0125 0.0000 0.0126 0.0127 0.0005 0.0002 0.0005 0.0009 0.0002 0.0004 0.0333 0.0019 0.0016 0.0049 0.0025 0.0015 0.0002 0.1059
0.0054 0.0023 0.0120 0.0201 0.0000 0.0159 0.0209 0.0005 0.0004 0.0007 0.0011 0.0002 0.0006 0.0432 0.0020 0.0014 0.0059 0.0027 0.0019 0.0002 0.1374
H12
Raw
0.0039 0.0060 0.0202 0.0138 0.0018 0.0207 0.0179 0.0009 0.0004 0.0007 0.0016 0.0004 0.0006 0.0430 0.0018 0.0046 0.0060 0.0038 0.0019 0.0003 0.1503
0.0048 0.0083 0.0220 0.0093 0.0008 0.0129 0.0182 0.0006 0.0002 0.0004 0.0029 0.0002 0.0004 0.0472 0.0022 0.0059 0.0068 0.0036 0.0015 0.0003 0.1485
0.0069 0.0045 0.0176 0.0140 0.0014 0.0153 0.0174 0.0006 0.0002 0.0005 0.0014 0.0002 0.0004 0.0473 0.0031 0.0049 0.0068 0.0034 0.0016 0.0003 0.1478
Air
0.0029 0.0027 0.0070 0.0101 0.0002 0.0110 0.0075 0.0004 0.0002 0.0003 0.0008 0.0002 0.0004 0.0215 0.0012 0.0022 0.0025 0.0026 0.0012 0.0002 0.0751
0.0039 0.0017 0.0049 0.0151 0.0002 0.0138 0.0044 0.0004 0.0002 0.0005 0.0007 0.0004 0.0004 0.0134 0.0024 0.0022 0.0018 0.0023 0.0012 0.0002 0.0701
0.0033 0.0014 0.0035 0.0100 0.0000 0.0086 0.0052 0.0003 0.0000 0.0003 0.0007 0.0002 0.0004 0.0131 0.0015 0.0018 0.0016 0.0024 0.0010 0.0002 0.0555
H13
Raw
0.0037 0.0029 0.0141 0.0175 0.0017 0.0196 0.0140 0.0007 0.0002 0.0005 0.0013 0.0002 0.0006 0.0304 0.0017 0.0045 0.0038 0.0034 0.0015 0.0003 0.1226
0.0034 0.0035 0.0130 0.0071 0.0013 0.0159 0.0109 0.0005 0.0002 0.0003 0.0010 0.0002 0.0004 0.0222 0.0015 0.0015 0.0027 0.0019 0.0012 0.0002 0.0889
0.0049 0.0039 0.0132 0.0101 0.0011 0.0168 0.0119 0.0005 0.0002 0.0003 0.0014 0.0004 0.0004 0.0303 0.0023 0.0049 0.0036 0.0033 0.0012 0.0003 0.111
Air
0.0053 0.0022 0.0073 0.0113 0.0000 0.0108 0.0100 0.0004 0.0002 0.0003 0.0008 0.0002 0.0004 0.0347 0.0021 0.0027 0.0041 0.0026 0.0014 0.0002 0.097
0.0043 0.0019 0.0054 0.0138 0.0002 0.0135 0.0097 0.0004 0.0002 0.0005 0.0009 0.0004 0.0006 0.0217 0.0023 0.0030 0.0027 0.0025 0.0015 0.0002 0.0857
0.0048 0.0018 0.0082 0.0118 0.0002 0.0101 0.0087 0.0004 0.0000 0.0003 0.0007 0.0002 0.0004 0.0247 0.0021 0.0011 0.0030 0.0024 0.0012 0.0002 0.0823
H14
Raw
0.0029 0.0036 0.0274 0.0144 0.0018 0.0211 0.0122 0.0006 0.0004 0.0005 0.0011 0.0002 0.0004 0.0217 0.0014 0.0019 0.0037 0.0025 0.0015 0.0002 0.1195
0.0035 0.0037 0.0373 0.0259 0.0021 0.0253 0.0184 0.0010 0.0006 0.0007 0.0014 0.0004 0.0008 0.0313 0.0018 0.0029 0.0052 0.0035 0.0022 0.0003 0.1683
0.0041 0.0081 0.0761 0.0229 0.0021 0.0242 0.0254 0.0015 0.0006 0.0005 0.0021 0.0002 0.0008 0.0532 0.0014 0.0052 0.0079 0.0041 0.0022 0.0005 0.2431
Air
0.0024 0.0026 0.0175 0.0173 0.0000 0.0153 0.0084 0.0005 0.0002 0.0005 0.0009 0.0002 0.0006 0.0172 0.0009 0.0033 0.0023 0.0025 0.0015 0.0002 0.0943
0.0028 0.0021 0.0149 0.0175 0.0000 0.0126 0.0083 0.0004 0.0002 0.0005 0.0009 0.0002 0.0004 0.0249 0.0011 0.0026 0.0034 0.0028 0.0015 0.0002 0.0973
0.0031 0.0021 0.0160 0.0172 0.0000 0.0121 0.0103 0.0005 0.0004 0.0005 0.0010 0.0002 0.0006 0.0272 0.0014 0.0022 0.0036 0.0030 0.0017 0.0002 0.1033
H15
Raw
0.0060 0.0020 0.0297 0.0196 0.0014 0.0219 0.0158 0.0008 0.0006 0.0009 0.0009 0.0004 0.0006 0.0267 0.0030 0.0012 0.0051 0.0035 0.0019 0.0003 0.1423
0.0062 0.0025 0.0437 0.0317 0.0022 0.0282 0.0249 0.0009 0.0012 0.0012 0.0014 0.0006 0.0008 0.0301 0.0033 0.0018 0.0068 0.0049 0.0031 0.0003 0.1958
0.0085 0.0043 0.0499 0.0400 0.0038 0.0282 0.0365 0.0009 0.0013 0.0013 0.0016 0.0008 0.0010 0.0524 0.0051 0.0012 0.0103 0.0054 0.0035 0.0005 0.2565
Air
0.0039 0.0018 0.0142 0.0331 0.0002 0.0208 0.0093 0.0007 0.0010 0.0009 0.0010 0.0006 0.0008 0.0255 0.0025 0.0015 0.0043 0.0042 0.0021 0.0002 0.1286
0.0067 0.0026 0.0197 0.0333 0.0005 0.0227 0.0189 0.0007 0.0015 0.0012 0.0012 0.0006 0.0008 0.0369 0.0036 0.0021 0.0067 0.0049 0.0032 0.0002 0.168
0.0076 0.0028 0.0358 0.0396 0.0003 0.0286 0.0232 0.0009 0.0019 0.0016 0.0014 0.0006 0.0010 0.0355 0.0043 0.0014 0.0078 0.0060 0.0041 0.0003 0.2047
B73 Reference
0.0086 0.0031 0.0137 0.0076 0.0002 0.0070 0.0249 0.0007 0.0002 0.0004 0.0011 0.0000 0.0006 0.0580 0.0014 0.0003 0.0066 0.0022 0.0017 0.0005 0.1388
0.0092 0.0026 0.0129 0.0103 0.0002 0.0098 0.0267 0.0007 0.0002 0.0004 0.0009 0.0000 0.0006 0.0637 0.0009 0.0003 0.0090 0.0028 0.0017 0.0006 0.1535
0.0211 0.0070 0.0379 0.0182 0.0002 0.0156 0.0489 0.0016 0.0006 0.0007 0.0020 0.0002 0.0013 0.1283 0.0025 0.0005 0.0188 0.0048 0.0035 0.0014 0.3151
Supplementary Table 9. Free amino acid profiles of ConAgra derived hybrids and B73 for reference.  Three replicates of raw flour 
and air-popped flakes were submitted for analysis (g/100g).
Free Lysine Averages in Ground Flour and Air-Popped Flakes
Ground Flour sd Air-Popped Flakes sd
H1 0.0066bcd 0.0029 0.0041bc 0.0008
H2 0.0026cd 0.0009 0.0042bc 0.0002
H3 0.0057bcd 0.0018 0.0042bc 0.0004
H4 0.0090b 0.0037 0.0032bc 0.0003
H5 0.0063bcd 0.0019 0.0056ab 0.0008
average 0.0060ab 0.0023 0.0042a 0.0009
H6 0.0079bc 0.0030 0.0055ab 0.0018
H7 0.0078bc 0.0016 0.0089a 0.0035
H8 0.0049bcd 0.0004 0.0047bc 0.0023
H9 0.0039bcd 0.0027 0.0046bc 0.0018
H10 0.0163a 0.0037 0.0071ab 0.0002
average 0.0082a 0.0049 0.0061a 0.0018
H11 0.0012d 0.0000 0.0010c 0.0001
H12 0.0019cd 0.0008 0.0008c 0.0001
H13 0.0012d 0.0002 0.0008c 0.0001
H14 0.0015d 0.0005 0.0009c 0.0001
H15 0.0013d 0.0004 0.0012c 0.0002
average 0.0014b 0.0003 0.00095b 0.0002
B73 0.0013d 0.0006 NA NA
Supplementary Table 10. Free lysine averages of all popcorn cultivars and B73 in ground flour and air-popped flake samples
(g/100g). Significance between cultivar measurements and by group is indicated by lettered superscripts.
Trait Effects Degrees of Freedom P-value
Yield Location 2 5.359e-11 
Cultivar 14 < 2.2e-16 
Location*Cultivar 28 0.0003732 
Residual 90
Protein-Bound Lysine in Raw Flour Cultivar 14 1.926e-07 
Residual 30
Expansion Volume Location 2 < 2.2e-16 
Cultivar 14 < 2.2e-16 
Location*Cultivar 28 0.0001407 
Residual 90
OCFSI Location 2 < 2.2e-16 
Cultivar 14 < 2.2e-16 
Location*Cultivar 28 3.81e-05 
Residual 90
Popability Location 2 <2e-16 
Cultivar 14 <2e-16 
Location*Cultivar 28 0.0125 
Residual 90
Vitreousness Location 2 1.583e-10 
Cultivar 14 < 2.2e-16 
Location*Cultivar 28 0.0001117 
Residual 90
Flake Morphology Location 2 0.01458 
Cultivar 14 1.804e-06 
Location*Cultivar 28 0.83820    
Residual 90
Supplementary Table 11. Analysis of variances for traits utilized in the 2020 Ranking System 
(and flake morphology).
